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Aer SURFACE PAINT: PROGLEM 


PAKK@ TONIGHT) » ee 
OPERATE TOMORROW. 


When you paint with pag nh. on 
a wet or dry\surface;theye’is no loss 
of time or productjeh. Damp-Tex 
sticks to wet ces like ordinary 
paint sticks to dry. Damp-Tex pene- 
trates, forces out moisture, quickly 
dries into a tough, enamel-like 
waterproof film. Resists corrosive 


MONEY BACH 
gases and oxidation. Stays tough 


GUARANTEE 
and elastic without cracks, blisters 


or checks after years of exposure by 
actual tests. May be washed repeat- 
edly with soap and water. Does not 


It after following simpk 
directions the buyer find 
taint food or cause it to taste 


that any shipmentof Damp 
We suggest a trial order on our 
money-back guarantee of satisfac- — 
tion. A fair test will prove why ee ee 
Damp-Tex is being adopted as 
standard for preservation and beau- tastrections fer the balanc 
tification of interior surfaces in pack- 
ing plants throughout America 


Tex does not do all we 


we will give you shippine ; 


and cancel the charge fo 
On your first order we will ship 
one gallon of Damp-Tex at regular - an 
price of $4.95, or five gallonsor more ‘eady paid for, we will re 
at $4.85 per gallon and pay all 
freight charges. Points west of Rock- 
ies, add 25c per gallon. Pre-Treated 
Damp-Tex to stop bacterial and fun 


gus growth costs 10c extra per gal. ie ‘ 
418 GRATIOT AT THERESA 


the amount used, or, if a 


fund your money. 
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ST. LOUIS 3, wiisaoe: 
AAARITIEASTIIDEDC OE DAINTC VARNISHES AND ENAMELS 


Buffalo Self - Emptying 
Silent Cutter. Available 
in 200, 350, 600 and 
800 lbs. capacity. Model 
70-B cuts and empties 
800 lbs. of meat in 5 to 
8 minutes. 


Think Today about Tomorrow’s Profits! 


Sausage makers can't hope to compete for business with outmoded equipment and 
inferior products. Is your present equipment giving maximum yield, best quality 
and minimum labor costs? Are you in a position to compete successfully for to- 
morrow’s business? 


Think of these exclusive features of the BUFFALO SELF-EMPTYING SILENT CUT- 





TER: (1) Scientific knife arrangement insuring a fine-textured, high yielding emul- 
sion, free from lumps and sinews. (2) Knives that give a clean shear draw cut, 
opening up all meat cells allowing maximum absorption of moisture, resulting in 
a high yield of finished product. (3) Cool, fast cutting. (4) Meat always in clear 
view, permitting constant inspection of the batch, preventing burning or shorten- 
ing of the emulsion. (5) An all-purpose machine adaptable to producing every 
kind of sausage. 


Our catalog describes these and other construction features and operating advan- 
tages in detail. Request a free copy from: 


John E. Smith’s Sons Co. 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 














DISSOLVES 15 TIMES FASTER! 


Prague Powder 


CUTS CURING TIME 


Made Fluffy as Snow by 
F-L-A-S-H FUSING 
Salts in the Crystalloid 
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PROVE IT YOURSELF by Dry Test— 
Rub and Chop with 
This Controlled Curing-Formula* 


Now’s an ideal time to prove you can step up 





the movement of your meat... through your 
plant and over retail counters... by using fast- 
dissolving PRAGUE POWDER. Look for max- 
imum, safe curing results . . . because 


As a rubbing or chopper cure, fluffy PRAGUE 
POWDER dissolves 15 Times Faster than a dry- 
mixture of the same ingredients, similarly pro- 
portioned. 

That’s why PRAGUE POWDER acts so 
quickly as a pumping-pickle too—fixing an appe- 
tizing color and accelerating flavor-development, 
while safely preserving the meat. 

No wonder users find PRAGUE POWDER 
the safe, fast cure for building and maintaining 
sales on satisfaction—the satisfaction of whole- 
salers, retailers and consumers — satisfaction all 
down the line! 

For FASTER safe curing, and all the advan- 
tages it offers —try PRAGUE POWDER now! 
Write today! 
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V-TYPE HEAD CHOP? 
BLOCK S—thick sectional 
board top and heavy steel 
hot dip galvanized after 
tion. Weight— 150 Ibs.; 28" 
x 24" x 24". 


AUTOMATIC BEEF LANDER. Chain 
sheave mounted on two semi-elliptic 
shock absorbing springs. 


ELECTRIC HOISTS (above) and friction-type hoists of every description. 




















(Mail and Wire) 
Cc. H. BOWMAN, Editor 


A. W. VOORHEES, Secretary 


In ordering or requesting estimate, specify beam height where hoist is to 
| be placed and distance between beams and ceilings. 
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mation on the complete Globe line. 


KNOCKING PEN. Portable, 
self-contained. Heavy gauge 
steel, braced for maximum 
rigidity. Front door releases 
easily when latch is tripped. 
Pritch-type bottom then dumps 
automatically, and animal 
slides onto killing floor. Count- 
erweight returns floor to orig- 
inal position. 
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Globe Killing Floor Equipment offers the utmost in 
| 4 dependability and long service. It protects carcasses 


5} and cuts manual labor to a minimum. Write for infor- 


RVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


LOBE Company 












COLLAPSIBLE BEEF 
SPREADER. Pushing up on 
handle collapses hooks; 
pulling down spreads and 
locks them in position. 








TROLLEYS with Globe non- 
rotating axles. Either plain 
bearings or Oilite bush- 
ings. 





SHACKLES (right) of all types 
available. 












4000 SO. PRINCETON AVE. 
CHICAGO 9, ILLINOIS 



















Crown service does not stop when 
we deliver your order to you... 
we have an interest in our cans and 

you right up to the time the ultimate 
consumer purchases your product. We feel 
that we share your responsibility and that we 

have a duty to perform. Toward that end we keep 
store too. We keep records of our cans packed with 
your product and their respective performances, and we 
are proud of those records. This is another instance of 


what we mean when we speak of Crown personalized service. 





THE NATION’S THIRD LARGE SOURCE OF SUPPLY 
CROWN CAN COMPANY - PHILADELPHIA - Baltimore - Chicago - St. Louis - Houston + Orlando - Fort Wayne + Nebraska City 
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PRIMER OF PERFECT PROTECTION 











—_~ 


—and everything A 


And X marks the way you'll be packaging many meat products to give 
them a fresher, juicier holiday flavor the year round. * It’s PLIOFILM, 
the sparkling transparent wrap that seals moisture in or out, sealing 
in all natural goodness. *& PLIOFILM brings liverwurst, meat loaf and many 
other specialties to the dealer at peak of weight and flavor — without 
shriveling or shrinking. It keeps fresh-killed poultry abrim with tender 
succulence. & And when it comes to frozen cuts, PLIOFILM’S resistance to 
freezer dehydration keeps them at their tasty best for months. It’s proof 
against unexpected defrostings, too. Because it’s liquid-tight, juices can’t 
leak out. * Today, more and more meats — fresh and frozen — are being 
sealed in puiorium, as Goodyear’s postwar production rapidly increases. 
Inquire now about this miracle packaging material that guards quality 
and builds sales. Write: Goodyear, Chemical Products Division, Pliofilm 
Department, Akron 16, Ohio. 


The National Provisioner—December 7, 1946 


is for Xmas 


« - 


< tly a, 


a Ss 


. 


A PRODUCT OF GOODYEAR RESEARCH 


THE GREATEST NAME 
_ IN RUBBER 


Phatyln —T.M. The Goodyear Tire & Rubber Company 
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A WINNERS 


12 

invariably have speed... 
precision ... and skill” 
... says Robert Gair 








ee, 











7 
High speed packaging machinery must have displayed by ROBERT GAIR over a period of 
the uniform precision of a “tailor made” more than eighty years. 
carton...folding cartons that embody the GhlRanleed cartons are consistently WINNERS 
technical skill and “know-how” so consistently in fields of keenest competition. 
28 PHOTOGRAPHS OF POST-WAR AUTOMATIC PACKAGING MACHINES 
Write for 22-page descriptive brochure, featuring 28 pho- 
tographs of POST-WAR automatic packaging machines. 
L 















ROBERT GAIR COMPANY, INC., NEW YORK=TORONTQ « PAPERBOARD — FOLDING CARTONS — SHIPPING CONTAINERS 
The | 
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THE PRESERVALINE 
MANUFACTURING CO. BROOKLYN, N. Y. 


-PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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GEBHARDIS 


Produce Proper Air Distribution 


A GEBHARDT refrigeration system is complete in itself and does not require 
ducts or other equipment for air distribution. GEBHARDTS is a simple cooling 
unit that delivers the proper circulation without blowing and without the use 
of auxiliary equipment which might be breeding places for bacteria and mold. 


A 


Ol ial * 
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* Notice the GEBHARDT equipment installed be- 
tween the rails replacing a bunker system in the 
beef cooler above. 


R CIRCULATORS 
ATENTED 


ADVANCED ENGINEERING CORPORATIC 
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esigning new products? Modern- 
izing your plant? Planning on new 
equipment? Keep an eye on the uses 
of IngAclad—the low-cost Stain- 
less-Clad Steel with dozens of ap- 
plications in industry today. 

With its 20% cladding of solid 
stainless steel, IngAclad offers maxi- 
mum contact-side stainless protec- 
tion at minimum cost. 

On-the-job-proved by 14 years of 
continuous service. 

Originated and produced by 


INGERSOLL Steel Division 


Borg-Warner Corporation 
310 South Michigan Ave., Chicago 4, Ill. 
Plants: Chicago, Illinois 
New Castle, indiana 
Kalamazoo, Michigan 








“¢ INGACLAD 


STAINLESS-CLAD STEEL 
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The natural, evenly distributed porosity of Armour Natural Casings prod 
allows smoke to penetrate evenly, deeply, easily . . . gives sausages the Pr 
delicious, zesty smoke flavor customers like. ie 
( 
in it 

Choose these fine natural casings to give sausages v9 

these important advantages: had 

debt 

rent 

Appetizing Appearance Inviting Tenderness ing 

Finest Smoked Flavor a. 
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Hormel Profit for 
1946 Almost Twice 


Last Year’s Level 


ET profit of Geo. A. Hormel & Co. 
for the fiscal year ended October 
96, 1946, mounted to $2,541,138 com- 
red with $1,273,639 in 1945 and $1,- 
543,313 in 1944. Dollar sales for the 
year totaled $129,- 
312,052,an increase 
of 10.5 per cent 
over 1945, while 
tonnage sales at 
524,313,521 1b s. 
showed a 3.2 per 
cent decline from 
the preceding year. 
The high year for 
tonnage sales was 
1944 when 646,500,- 
609 lbs. were pro- 
duced. 

The 1946 net 
profit amounted to 
approximately 2 per 
cent of net sales 
and represents a return of less than 0.4c 
per pound of livestock slaughtered. Ac- 
cording to H. H. Corey, Hormel presi- 
dent, the 1946 profit is “more nearly in 
line with the return which should be 
had from the full processing of livestock 
products in order to provide the proces- 
sor with sufficient income to afford a 
program of research and development, 
and plant improvement, which will be 
adequate to permit a high and continu- 
ing rate of increase in efficiencies and 
in refinement and diversification of 
products.” 


The firm’s balance sheet as of October 
26, 1946 shows capital stock and sur- 
plus of $16,847,862. Current assets to- 
taled $19,254,215, including $7,751,791 
in inventories, and were 2.4 times cur- 
rent liabilities amounting to $8,006,552. 
The company has no funded debt. It 
had no borrowed money nor other in- 
debtedness at the year-end beyond cur- 
rent and customary bills. Its net work- 
ing capital amounted to $11,247,663. 
_The company faced unprecedented 
situations beginning with June, 1946— 
the OPA holiday, the return of controls 
and the reestablishment of a free mar- 


ee Of these situations president Corey 
said: 





H. H. COREY 


“During the period of decontrol, an 
unseasonably large volume of livestock 
came to market and our customers del- 
uged us with an unseasonably large de- 
mand for the meat. During the period 
of re-control, livestock did not come to 
market. Tens of thousands of workers 
were laid off in the packing industry, 
and the employes in our plant had very 
little work to do, with some departments 


working only two days a week and less 
than two hours on each of those two 
days. 

“We did use those intervening weeks 
to put our facilities in order, so we were 
well prepared when the livestock began 
to rush in from the farm after the lift- 
ing of OPA controls on October 15. And 
it was then that the company policy of 
steady employment was rewarded by 
gangs who were ready to move at once 
into full production, which they did with 
a will.” 

On the company’s joint earnings, 
group insurance and profit sharing trust 
plans, Mr. Corey said: 


“In each of our locations our rela- 
tions with employes during the past 
year have been excellent. There are no 
pending grievances and no differences 
of opinion except those that affect the 
industry nationally. The quality of 
workmanship is very good and the rate 
of production per man per hour is much 
higher than average. 


“During the year we have extended 
the straight time plan to most of our 
branch operations and our policy of pro- 
duction and incentive payments has been 
extended and expanded. A time study 
and methods department has been de- 
veloped to make more careful studies 
of what constitutes fair working sched- 
ules for production departments. This, 
of course, is a continuation of our pro- 
gram of doing those things which will 

(Continued on page 31.) 








LATE NEWS: 
FLASHES 


Amendment 1 to supplementary order 
40, effective December 9, clears up 
OPA’s right to file suit for violations 
of the various regulations which oc- 
curred while such regulations were in 
effect. It is understood that the agency 
also claims the right to amend regula- 
tions which are not now effective in con- 
nection with enforcement actions. 


Under the freight embargo which 
went into effect at 12:01 a.m. December 
6, animal protein feed material may be 
moved in interline rail shipment. How- 
ever, tallows and greases, other inedible 
animal fats and oils and hides may not 
move interline without special permit. 
Permits for interline shipments must be 
obtained from Car Service Division, 
Association of American Railroads, 
Washington, D.C. Permits for local 
shipments must be obtained from the 
agent of the railroad at the point of 
origin. Shipment of tallow, greases and 
hides may be made without permits in 
terminal, intermediate or inter-terminal 
switching service. 














Wage Pattern for 
Industry Laid Out 
in Swift Contract 


ARLY settlements of contract nego- 

tiations between union representa- 
tives of packinghouse employes and the 
major meat packing companies were in- 
dicated by statements released this 
week by union and industry spokesmen 
coincident with the announcement by 
Swift & Company of the signing of new 
contracts with the Amalgamated Meat 
Cutters and Butcher Workmen union 
(A. F. of L.). 

The contract with the A. F. of L. 
union, signed December 3 and retroac- 
tive to November 1, 1946, calls for wage 
increases amounting to slightly more 
than 12c an hour, to approximately 
6,000 employes in nine company plants 
covered by the agreement. 

Major provisions include: (1) a gen- 
eral 7%c hourly wage increase, (2) an 
additional 4c hourly increase to three 
southern plants at Nashville, Tenn., 
Montgomery, Ala., and Lake Charles, 
La., and an additional 2c hourly in- 
crease to a northern plant at Columbus, 
O. These raises eliminate geographical 
differentials and bring the plants in line 
with metropolitan rates: (3) adjust- 
ment of combination and multiple rates 
which will increase pay of those em- 
ployes working on more than one job 
operation: (4) further adjustments of 
rates on jobs performed by female em- 
ployes to be agreed upon by the union 
and the company: (5) 8 hours pay for 
8 holidays not worked: (6) an im- 
proved vacation plan providing for va- 
cation payment to those who volun- 
tarily leave the employ of the company 
and have earned a vacation in that 
year: (7) increase of 2c hourly for work 
performed after 7:00 in the evening 
and (8) improved conditions in the 
grievance procedure providing for ex- 
peditious settlement of all differences 
during contract year. 

Swift & Company later this week 
announced signing a similar contract 
with the National Brotherhood of Pack- 
inghouse Workers, an _ independent 
union representing 8,000 workers in 12 
of the company’s plants. This contract, 
in addition to the 7%c increase, pro- 
vides an additional 4c for plants at 
Fort Worth and San Antonio, Tex., 
and an additional 2c for plants at St. 
Joseph, Mo., and Harrisburg, Pa. 

Both contracts will expire on August 
11, 1948. Either party may reopen the 
contracts for wage adjustments once 
during each contract year. Metropoli- 
tan rates, which are used in calculating 
geographical differentials, are based on 

(Continued on page 26.) 





AGAR OPENS NEW KILLING FLOOR 


GAR Packing & Provision Cor- 
A poration, Chicago, one of the 
largest and oldest exclusive pork 
packers in the country, recently com- 
pleted a major step in its long range 
modernization program with the open- 
ing of a new hog killing floor. While 
the firm suffered irritating delays in 
connection with this construction proj- 
ect, the changeover to the new killing 
floor was made without the loss of an 
operating day. This is all the more re- 
markable because the new floor, in part, 
utilizes space and equipment included 
in the old. 

The new killing floor has a capacity 
of up to 450 hogs per hour. The in- 
stallation incorporates many techniques 
and improvements which are the result 
of the experience of M. C. Shea, the 
plant’s 22-year veteran production man- 
ager, his production and mechanical de- 
partment heads and Robert McLaren, 
architect. Mechanical aids are employed 
extensively in the various operations. 


The hogs the 


brought up to 


are 
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fourth-level killing floor from the shack- 
ling pen by a multi-story outside con- 
veyor (see THE NATIONAL PROVISIONER 
of October 27, 1945). The hogs, after 
sticking and bleeding, are automatically 





SCALDING, DENAILING, SINGEING 
AND SHAVING 


ABOVE: At left, worker watches hogs come 
from conditioning tub to scalding vat. 
Plenty of light is thrown on scalding job. 
Note ducker arm in background. At right, 
pulling toenails. BELOW: At left, hand 
singeing operation with cabinet in back- 
ground; note movable snout singer. At 
right is shown the final shaving and trim- 
ming of the head. 





dropped into a cold water conditioning 
tank where dirt and blood are softened 
and removed. From this soaking tank 
the hogs are carried by inclined con- 
veyor into the regular scalding vat. 
The scalding vat is 44 ft. in length. 
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Temperature of the water is thermo 
statically controlled, with the aid of a 
diaphragm valve, and maintained at 
140 degs. F. Vat temperatures are 
charted so that the record can be 
checked at any time. One worker is 
charged with the responsibility for 
maintaining proper water temperature 
and level in the scalding vat. 


As the hogs come into the vat they 
are shackled to an endless conveyor 
chain. Carcasses are moved through 
the vat lying side by side and at right 
angles to the direction of flow. During 
most of the time the carcasses are in 
the vat they are subjected to the duck- 
ing action of a _ two-section moving 
ducker. This ducker, which has a frame 
work of bars running paralled with the 
sides of the vat, is pivoted to one side 
of the vat and moves through an arc of 
about 30 degs. The positioning of the 
carcasses in the vat brings full impact 
of the scalding water against the back 
and belly sides of the hog and the pits 
of the hog’s legs, as the carcass is To 
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tated slightly in its movement through 
the scalder. 

At the end of the scalding vat the hog 
is unshackled and guided into the feed 
conveyor of the dehairing machine. 
After dehairing, which is a closely su- 
pervised operation, the hog comes out 
on a stainless steel conveyor gambreling 
table, where the gambrels are inserted 
and the head section is worked over 
with an electrically-powered head pol- 
isher. The polishing head of this ma- 
chine is cone-shaped with four flanges 
running from the base to the point. Ro- 
tating at very high speed, it removes 
the excess hair from around the head, 
snout and especially the ear wells. 


How Nail Pulling is Done 


The hog then moves on to a toenail 
pulling machine. Toenails which are not 
eliminated in the dehairer are removed 
by this simple but effective device. It 
consists of a prong attached by a chain 
to the rim- of an electrically-driven 
wheel. The hog is braced against a 
ladder-shaped rack suspended from the 
ceiling to hold it stationary while the 
prong and chain pull off the nail as the 
wheel revclves. 

The hog is conveyed to a singeing 
cabinet which operates on a trolley con- 
trol principle. As it travels through the 
cabinet, the trolley arm of the gambrel 
actuates the gas feed lever of the cabi- 
net; as the trolley clears the cabinet the 
feed lever of the singer is snapped back 
into closed position. 

Another important feature of the 
singeing cabinet is the snout singer sec- 
tion. This consists of three burner tips 
Placed on a feed pipe parallel with the 
base of the cabinet. The snout singeing 
assembly, which is fed gas through flex- 
ible tubing, can be moved up or down to 
accommodate hogs of varying length. 
The snout singer is also designed to 
rock back and forth through an are so 
that a carcass a little larger than its 
fellows will tip the singer and get by 
without being held in the flame. The 


FEDERAL INSPECTORS MAKE 
HEAD GLAND EXAMINATION 


NEAR END OF THE LINE 
ABOVE: At left, feeding passed viscera 


into chute. Condemned viscera are dumped 

from pans into chute beneath inspection 

table. At right, marking backbone prior to 
chopping. 


snout singer is snapped back into posi- 
tion by counterweights after it has been 
completely cleared by the slightly over- 
size hog. 

This latter device permits the me- 
chanical singeing of hogs which are in 
the same weight class but vary some- 
what in size. In tilting outward with 
the moving carcass, the snout singer 
nct only allows the carcass to pass, but 
it also directs the flame away from the 
head section of the hog. Before going 
to a polisher the hog is gone over by a 
hand singer who removes hair from the 
pit sections of the shoulders and hams. 

In the polisher the hog is subjected to 
light beater action while being showered 
with water. It then moves by finger 
conveyor to various work sections at 
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which closely related operations are 
performed. The stations make exten- 
sive use of steel platforms to give the 
workers the maximum advantage of 
positioning in relation to their work on 
the carcass. The carcass travels to the 
hand shavers section and on to the feet 
and head trimmers. The shaved carcass 
passes through a high pressure cold 
water washer which cleans it after the 
shaving operation. 

In the next section the head is 
dropped and the glands inspected by 
the MID inspectors. The belly is slit 
open, the viscera partly dropped, and 
inedible material is removed and placed 
in a chute feeding directly into the in- 
edible department. The aitch bone is 
then cut. 

The hog moves by the viscera con- 
veyor table where the viscera are re- 
moved and inspected by the MID per- 
sonnel as the hogs travel parallel with 
their viscera pans. After inspection, 
the glands are removed by one knife 
worker. At the end of the viscera in- 


spection table’s flight, the passed vis- 


Page 15 





cera are removed from the pans ang 
placed on a chute which, with the aid of 
a slight flow of water, carries them 
into the hot offal room. Condemned 
viscera are dumped into a trough-like 
chute underneath the table and, with 
the aid of water, are carried into the 
hasher and washer in the inedible room, 

The inspected hogs travel to the flank 
spreader who inserts the metal spreader 
hooks between the carcasses. Next g 
worker with a portable power-driven 
back bone marker cuts about half wa 
through the entire length of the back 
bone. The saw has two circular guide 
wires. These fit on either side of the 
back bone and straddle it, to hold the 
saw in position on the exact center of 
the back bone. The hand splitters fol. 
low the markings of the electrical say 
in splitting the carcass. 

The kidney popping station is next 
and nearby is the sterilization table 
where the heads are prepared for ster- 
ilization. Jowls which are of a question. 
able nature are cut out at this point. At 
the next station are the kidney insper. 
tor, the pizzle trimmer and the final car. 
cass trimmer. 





Snout Pulling Operation 


As the carcass travels to the final 
work section, the head is removed and 
placed on the head working table. An 
interesting feature here is the snout 
puller. The snout pulling prongs are 
set in a vertical cam which travels up 
and down within the cam frame, being 
powered by a shaft attached to an elec- 
trically-driven wheel placed on an I 
beam above the table. It has a positive 
downward thrust and it is easy to feed 
as.a slight opening in the table in 
front of the blade positions the head 
correctly. 

All head work, from the tongue trin- 
ming to head splitting and removal of 
the pituitary gland, is performed on the 
floor. 

Meanwhile, the carcass travels to the 
final work station where the necks are 
cleaned with a power neck washer, ham 
faces are trimmed, ham veins are pulled 
for rapid ham pumping in the sweet 
pickle room and the leaf lard is pulled. 

The carcasses then go to a brander, 
to a rail scale and then on to a carcass 
elevator which takes them to the hog 
coolers which are located on lower floor 
levels. 

The Agar company has expanded and 
improved its plant facilites in many re 
spects in recent years. One of the first 
centrifugal refrigerating units in the 
meat industry was installed in its plant 
several years ago. During the war the 
company greatly expanded its canning 


(Continued on page 38.) 





OTHER KILLING FLOOR SCENES 


TOP: Trimming pulled snouts as they ## 
freed from head by snout puller. CENTER: 
Mechanically chopping heads and making 
a clean cut to permit saving pituitary g/@ 
BOTTOM: Final carcass work statiom 
Metal shield protects workers from wat 
splashed in neck washing. 
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Swing your sausage 
profit curve UP 
with 


 FEARN 
FLAVOR BUILDERS 











a 


There’s more today to making sausage than taking a group of ingredients, 
compiled in accordance with your regular formula, and processing them 
into finished sausage. 


Ingredients presently available to sausage depart ts change every 
day. To properly combine those ingredients into sausage that will sell ate 
profit, and bring proper profit returns, demands all the artful skill of a good 
sausage maker. And not only does he need good training—he needs all 


the help he can get from special ingredients. 





The Fearn line of flavor builders, emulsifiers, binders and special ingredi- 
ents are products developed by Fearn technicians with exactly this thought 
in mind to give sausage makers the help they need today in swinging 
sausage sales up by helping to produce sausage with fine flavor. Even 
when large quantities of frozen meats and offal products must be used, 
the extra yields, extra satisfaction and extra profits you get by using Feam 
ingredients and materials will pay their slight cost and more. 


FRANKLIN PARK, ILLINO!> 
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RATH SHOW EMPHASIZES QUALITY 


ERY understandably, producers’ 

ideas about the types of meat ani- 
mals desired by consumers—and thus 
by packers and retailers—may have be- 
come somewhat indefinite in recent 
years as emphasis shifted (as a result 
of government action and other cir- 
cumstances) back and forth between 
fat and moderate finish and heavy meat 
production and economy in stretching 
short feed supplies. 


In recent months a number of firms 
and agencies have been attempting to 
reeducate producers on the industry’s 
needs with respect to meat animal 
types. One demonstration of this kind 
was the meat animal show and livestock 
institute held recently at the Cattle 
Congress grounds in Waterloo, Ia., 
and restricted to market livestock. 

The two-day program was arranged 
by the Rath Packing Co. in conjunction 
with beef, swine and sheep producing 
organizations and Iowa State College. 
John Coverdale, director of agricultural 
relations for Rath, was the originator 
and general manager of the show. 

The theme of the show was the desira- 
bility of stock from three angles— 
the packer ideal, consumer preference 
and the producer on the farm. Three 
men, one representing each of the vari- 
ous interested divisions, judged the ani- 
mals on the hoof. Great interest was 
shown in the dressed carcass exhibit and 
the explanation of the good and bad 
points of the various meat animal car- 


casses was followed closely by the audi- 
ence. 


Producers were urged to shift to 
higher quality livestock. Their “plus” 
value was graphically illustrated in the 
showing of desirable and undesirable 
meat animal carcasses. While a low 
quality feeder animal costs somewhat 
less than top grade, the spread between 
selling prices for the finished stock is 
very wide. This is natural because the 





demand for lower grade carcasses is 
much less than that for better grades. 

For example, Prof. P. S. Shearer, 
head of the department of animal hus- 
bandry, Iowa State College, compared 


JUDGES AND OFFICIALS 


Company officials and judges inspecting a 
hog carcass at the recent meat animal 
show sponsored by Rath Packing Co., in- 
cluded (1. to r.): Charles Sharp, lamb 
feeder, Conrad, Ia.; John W. Rath, 
chairman of the board; Carl Hirsch, hog 
feeder, Indianola, Ia.; R. A. Rath, presi- 
dent, Rath Packing Co., and John Coner- 
dale, head of livestock bureau, Rath, who 
headed the show. 





recent market quotations and said there 
was a spread of from $16 to $36.50 be- 
low the low and high grades of cattle at 
a midwestern market, a spread of from 
$12 to $24 for calves of different grades 
and from $10 to $22.75 for the various 
grades of fat lambs. Because the bet- 
ter grades cost little more as feeder 
stock, Professor Shearer said that the 
advantage and net return to the finish- 
er is well worth the extra investment. 
Furthermore, the wartime meat short- 
age, when almost any kind or type of 
meat animal brought the ceiling price, 
has passed and consumers are again 
stressing the quality picture. Prof. 
Buford McClurg, E. L. Quaife, Iowa 
State College, and C. E. Murphy, U. S. 
Department of Agriculture, Washing- 
ton, D. C., also discussed desirable 
meat animal types. 

One carcass that attracted consid- 

(Continued on page 58.) 








REPORTS ON MEAT RESEARCH MADE AT ANNUAL 
MEETING OF ANIMAL PRODUCTION SOCIETY 








N ENTIRE sectional meeting de- 

voted to a discussion of some of 
the problems connected with storing, 
processing and packaging meat was 
a feature at the thirty-eighth annual 
meeting of the 
American Society 
of Animal Pro- 
duction held last 
week at the Sher- 
man hotel, Chi- 
cago. The session, 
first in the his- 
tory of the or- 
ganization to be 
given over to con- 
sideration of such 
problems, was un- 
der the chairman- 
ship of B. W. Gard- 


ner, chief of the 
B. W. GARDNER animal products 
branch, Quarter- 


master Food and Container Research 
Institute. 

Principal speakers at the technical 
meeting were: Hans Hartwig, of the 
Marathon Corporation, Menasha, Wis., 
who discussed the “Principles of Pack- 
aging Material for Frozen Meats”; J. 
M. Ramsbottom, Swift & Company, 
Chicago, who spoke on the “Effect of 
Freezer Storage on Quality of Frozen 
Meats”; Belle Lowe, Iowa State 
College, who explained “Defrosting and 
Cooking of Frozen Meats,” and R. L. 
Hiner and O. G. Hankins, U.S. Depart- 
ment of Agriculture, who presented a 
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paper on “Effect of Temperature of 
Freezing on Histological Character- 
istics and Tenderness of Beef.” 


In their paper Hiner and Hankins 
reported that tenderness of beef was 
found to be favorably affected by re- 
ducing the temperatures for freezing. 
Examination of frozen sections from 
1.5 in. cubes of muscle frozen at 18 degs. 
F. showed large interfibrillar ice crys- 
tals which had pushed the fibers into 
distorted groups. No intrafibrillar ice 
crystals were visible. As freezing tem- 
peratures were lowered, the ice crystals 
became smaller and more numerous, 
with the first intrafibrillar ice visible 
as a result of 0-deg. F. freezing. Fiber 
splitting was observed in longitudinal 
sections at —10 degs. F. and was more 
and more extensive as freezing tempera- 
tures were lowered to —114 degs. F. 


In other work 40- to 45-lb. beef 
rounds from Choice to Commercial 
grade carcasses were used. Freezing 
was done in still air at temperatures 
of +18 degs., —15 degs., —40 degs., and 
—114 degs. F. Series of Longitudinal 
and cross-section samples were sectioned 
at 25 millimeter intervals, from the 
exposed surface to the center of the 
round, a distance of approximately 150 
millimeters. The photomicrographs 
showed that the largest crystals were 
near the surface and the smaller more 
numerous crystals near the center. This 
was true for each temperature studied. 


However, in general the crystals in 
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rounds frozen at 18 degs. were larger 
than in those frozen at 0 degs. and so 
forth with decreasing temperatures. 
No fiber splitting or intrafibrillar ice 
crystals were observed in rounds frozen 
at +18 degs. F. At the lower freezing 
temperatures fiber splitting was found 
in longitudinal sections and was in- 
creasingly extensive as temperatures 
were lowered to —114 degs. F. 

In the panel discussion which followed 
the speeches many interesting points 
were raised, such as the relative tender- 
ing effect of freezing on beef; the con- 
stituency of drip; the relative merits 
of butcher and confectionery wrapping 
paper, and the resistance of dark 
volored meats to refrigerator burns. 


At the close of the annual meeting an 
election of officers to represent the 
society for the coming year was held. 
W. A. Craft, U.S. Department of Agri- 
culture, was installed as the new pres- 
ident and Paul Gerlaugh, of the Ohio 
Agricultural Experiment Station, as 
new vice president. W. G. Kammlade, 
of the University of Illinois, Urbana, 
Ill., was reelected secretary-treasurer. 

Also announced was the selection by 
the society’s award committee of Dr. 
Jay L. Lush, professor of animal hus- 
bandry at Iowa State College, to receive 
the annual Morrison Award for 1946. 
The award is one of five presented each 
year by Professor and Mrs. F. B. Morri- 
son, of Cornell university. 








Vorator—T. M. Reg. U. S. Pat. Off. 
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of uniform quality 
more economically 
processed on a 
continuous basis 


oo VoraTor units for lard processing 
chill and plasticize the hot oil in seconds 
as it flows through the system. A remarkable 
volume is handled in relation to size of the 
VOTATOR apparatus. They take up less than 
half the floor space required by open equip- 
ment of similar volume. Self-contained, 
closed, they prevent contamination and loss 
of materials, permit mechanical control of 
aeration, exclude moisture, assure most eco- 
nomical possible use of refrigeration. You 
get lard of uniform quality at less cost. 
The Girdler Corporation, Votator Division, 
Louisville 1, Kentucky. 


150 Broadway, New York City 7 


DISTRICT OFFICES: | 2612 Russ Bldg., San Francisco 4 


617 Johnston Bidg., Charlotte 2, N. C. 











SWIFT INTERNATIONAL 
WILL DOUBLE AMOUNT 
AUTHORIZED CAPITAL 


HE Argentine government, by de. 

cree, recently approved an increase 
in the authorized capital of Swift Inter. 
national Co. Ltd., from 22,500,009 
Argentine gold pesos, represented by 
1,500,000 shares of 15 gold pesos par 
value, to 45,000,000 Argentine gold 
pesos, represented by 3,000,000 shares 
like par value, it has been announced 
from the company headquarters at Chi- 
cago by Joseph O. Hanson, president, 
The increase had been voted by the 
shareholders on April 1 of this year, 

After formalities with respect to 
official publication and registration are 
complied with, the company plans to 
offer a substantial part of the newly 
authorized shares for subscription and 
purchase by shareholders sometime in 
January, 1947. The subscription priyil- 
ege, if any, will be evidenced by trans. 
ferrable subscription warrants. The 
subscription price has not yet been 
determined but it is hoped to offer them 
at a price below that of the prevailing 
market price at the offering date. Any 
offer must be preceded by registration 
of shares and warrants under the 
Securities Acts. 

The capital increase is considered 
desirable by the board of directors in 
order to enable the firm to take advan- 
tage of opportunities for further diver- 
sification of the business in allied lines, 
to reduce existing bank loans and to 
provide additional working capital. 

The company’s earnings for the first 
half of 1946 were 11,193,589 Argentine 
paper pesos, equivalent to approxi- 
mately $2,790,000, which amounts to 
$1.86 per share on presently outstand- 
ing capital stock. Earnings for the 
year ended December 31, 1945, were 
$1.96 per share. 

Hanson also announced that the com- 
pany’s two principal Argentine plants, 
at Rosario and LaPlata, had been idle 
from October 1 to November 19 because 
of the suspension of operations in con- 
nection with a labor dispute. Both are 
presently operating at normal, he said. 


CANADIAN MEAT STOCKS UP 


MONTREAL—Stocks of Canadian 
meats in cold storages and packing- 
houses on November 1 totaled 66,059,322 
lbs., up 15,576,927 lbs. over the preced- 
ing month, but down 11,133,595 lbs. 
from last year’s November 1 holdings, 
the Dominion Bureau of Statistics re 
ports. November 1 stocks of beef were 
29,212,689 lIbs., against 24,575,260 Ibs. 
on October 1 and 35,957,437 Ibs. on No 
vember 1, last year. Pork holdings were 
25,898,635 lbs., compared with 18,054; 
742 and 28,026,885 Ibs., while veal stocks 
amounted to 4;388,010 Ibs., compared 
with 4,020,713 and 6,917,420 lbs. Mut- 
ton and lamb totaled 6,559,988 Ibs. 
compared with 3,649,680 and 6,291,1% 
Ibs. Holdings of lard were 874,237 lbs. 
against 588,112 and 773,890 lbs. 
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1M FRANKIE FURTER ~ 
AND IM HERE TO SAY, 


R 
THOSE MORRIS SEASONINGS coy 

















ARE THE BEST FOR ME... \ <Siaeaeass 
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He makes them swoon, he makes them faint. He is just so gosh darn 
good. From border to border and coast to coast, customers insist on 
those Morris Seasoned FRANK FURTERS. People know the difference 
with their first bite into a luscious FRANK FURTER. Truly glorified, 
nationally acclaimed and demanded, FRANKIE FURTER sings the song 
of a merrily sounding, eternally active cash register. 

Literally hundreds of packers are swinging over to Morris Seasonings 
after realizing their exceptional color and flavor producing qualities 
based on tests of samples in their own plants. 


Send for your samples of ULTRA CONCENTRATES, TODAY! 





A COMPLETE SEASONING FOR EVERY SAUSAGE 


Let your frankfurters join the profit parade. 


Manufacturers at ULTRA CONCENTRATES. the neu Super Seasonings. 
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for Proper Protection of your Meat Products 


specify “EAGLE BEEF’ TEXTILE COVERS! 


Give your quality meats the protection they 
deserve. Order EAGLE Covers for positive 
protection from dirt and handling, and for 
eye-appealing quality. 

Selected materials and modern manufac- 
ture count for the ever increasing demand for 





EAGLE Covers. Let us know your requirements. ee : lend - 


BARREL COVERS BEEF CLOTH IN ROLLS 
BOLOGNA TUBING BURLAP BAGS 

CANVAS PRODUCTS CATTLE WIPE 
CHEESECLOTH COTTON BAGS 
FRANKFURTER BAGS HAM TUBING 
*FRIDGI-NETTE FOR FROZEN POULTRY & FOODS 
POLISHING CLOTHS SECUR-EDGE SHROUDS 
STOCKINETTE BAGS TIERCE LINERS 

TRUCK COVERS SHROUD PINS— SKEWERS 





*NEW AND IMPROVED STOCKINETTE FOR FROZEN 
ROUD FOODS, MANUFACTURED BY EAGLE BEEF CLOTH CO. 














| 
ny FRIDGI-NETTE FOR FROZEN POULTRY 





Manufactured by 


EAGLE BEEF CLOTH CO. 


315 CHRISTOPHER AVE. BROOKLYN 12, N.Y. 
Makers of Textile for Meats Since 1929 
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Personalities and Events 
»f the Week 


@ James G. Kennedy, manager of the 
John P. Squire Co., Cambridge, Mass., 
for the past 18 years, has retired on 
pension from Swift & Company after 
47 years continuous service in the meat 
packing industry. Kennedy began his 
eareer as a clerk with Swift at St. Paul 
in 1899. In 1909 he became head of the 
provision department there and in 1915 
was made assistant to the plant mana- 
ger. He was transferred to the Squire 
plant in 1928. He is past president of 
the Grocery Manufacturers’ Representa- 
tives of New England and the Eastern 
Livestock Loss Prevention Association. 
He was honored recently at a testi- 
monial dinner given by 300 friends and 
industry associates. 

@ The memorial issue of The Morrell 
Magazine, John Morrell & Co., Ottumwa, 
Ia. which pays tribute to more than 
4,350 company employes who served in 
World War II, was distributed recently. 
Well over half the veterans are pic- 
tured. G. M. Foster, president of the 
company, wrote the dedication which 
appears on the first page of the 176- 
page book, largest ever published by the 
company. The issue, which represents 
more than a year and a half of pre- 
liminary work prior to publication, was 
edited by L. O. Cheever and his 
assistants in company plants at Sioux 











Falls, So. Dak. and Topeka, Kans. Print 
order totaled 11,850 copies, 2,550 of 
which are bound in blue cloth to be 
presented to the veterans who returned 
to their jobs at Morrell. 


@ Robert E. Spiel, president of the 
newly organized John M. Eagle & Co., 
Inc., Chicago., recently announced the 
appointment 
of Norman W. Hil- 
ton as secretary of 
the corporation. 
His duties will also 
include  coordina- 
tion of production, 
general operation 
and finance. Hilton 
was formerly con- 
nected with the 
eanned foods divi- 
sion, Wilson & Co., 
Inc., Chicago. John 
M. Eagle & Co., 
Inc., manufactures 
and merchandises 
canned meats and 
several other food items. 

@® The new employes cafeteria of 
Armour and Company, Chicago, is 
rapidly nearing completion, according 
to Robert E. Meier, who is scheduled to 
take over its management. The cafe- 
teria is being constructed by the com- 
pany in order to furnish nutritious 
meals at a reasonable cost to plant 
workers. 

@® Terms of the agreement under which 
maintenance workers at the plant of 





ROBT. E. SPIEL 


ELECTRONIC HOT 
DOG IN DEBUT AT 
CHICAGO AIRPORT 


Peter Kidera, 5, is ob- 
viously enjoying the hot 
frankfurter sandwich 
given him by United Air 
Lines stewardess Barbara 
Bradway at Chicago’s mu- 
nicipal airport, cooked in 
the new electronic coin 
vendor in the  back- 
ground. Produced by the 
Automatic Canteen Co. of 
America, the machine, 
first of its kind to be put 
in general use, instantly 
cooks hot dogs, hamburg- 
ers or barbecued beef 
sandwiches when coin is 
dropped in the slot. Cook- 
ing is done in just 17 sec- 
onds by electronic rays. 
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David Davies, Inc., Columbus, O., re- 
turned to work recently after a strike of 
exactly five months provided that any 
issues yet to be resolved will be sub- 
mitted to H. W. Jameson, president of 
the firm, and to Patrick Gorman, secre- 
tary-treasurer, Amalgamated Meat Cut- 
ters and Butchers Workmen of North 
America, for settlement, instead of to 
executives of the union, as incorrectly 
reported in THE NATIONAL PROVISIONER 
last week. Other points in the strike- 
ending agreement, as published by the 
PROVISIONER, were correct. 

@® The old Green packinghouse, near 
Council Bluffs, Ia., has been sold to a 
syndicate represented by George Abbas, 
of Minnesota, to house a rendering 
plant. The property was purchased for 
$8,000. The old plant was started 70 
years ago by Thomas Green and once 
exported meats to all parts of the world. 
It closed in 1900. 

@ The OPA recently dismissed a charge, 
made in April, 1946, against the Madi- 
son Packing Co., Madison, Wis., for 
alleged purchasing of livestock at over- 
ceiling prices. 

@ The Rose City Packing Co. of Tyler, 
Tex., operated by J. D. Shaw, has been 
incorporated under Texas laws with an 
authorized capital stock of $150,000. 
The corporation will be known as the 
Shaw Packing Co. Officers and directors 
are J. D. Shaw, president; Mrs. J. D. 
Shaw, vice president and J. H. Shaw, 
secretary and treasurer. 

@ A permit has been issued to Roy W. 
MeWilliams for construction of a one 
story meat processing building at Bur- 
bank, Calif. 

® Construction has started on a render- 
ing plant to be operated in connection 
with the city abattoir of Beaumont, Tex., 
it was announced recently by G. Hughes 
Petkovsek, city utilities director. 

@ A new livestock laboratory is being 
set up at the Washington State college 
experimental station at Prosser, Wash., 
to be operated in conjunction with the 
state department of agriculture and 
used in checking animals for disease. 
The laboratory, which will be under the 
direction of Dr. Mart T. Buchanan, is 
expected to be ready for use by the 
end of this year. 

@ The Harman Packing Co., Los 
Angeles, Calif., recently announced 
plans for construction of a rendering 
plant at Vernon, Calif., to cost an 
estimated $30,000. 

@ The Wisconsin State Department of 
Agriculture has filed a complaint with 
the Interstate Commerce Commission, 
Washington, D. C., asking for a reduc- 
tion of freight rates on fresh meats and 
other packinghouse products shipped 
from Wisconsin to some of the other 
states. The complaint charges that rates 
collected by 82 railroads on carlot ship- 
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ments of packinghouse products to south- 
ern and southeastern states are unjust 
and unreasonable. All of the rail car- 
riers named operate in the “southern 
classification area.” The department 
alleges that because of discriminatory 
rates the value of packing plants at 
Cudahy, Green Bay, Milwaukee, Prairie 
du Chien, Eau Claire and other Wiscon- 
sin cities has been lessened to the detri- 
ment of state farmers, agriculture and 
other industries. 

@ A. L. Tolin, manager of the Swift & 
Company plant at Harrisburg, Pa., for 
the past 20 years, retired on November 
30. He is succeeded by R. C. Hoffman, 





R. HOFFMAN A. L. TOLIN 


a former department manager at the 
plant. Tolin, who has spent 48 years in 
the meat packing business, joined Swift 
as a messenger boy at the age of 16. He 
became a member of the accounting de- 
partment at the St. Joseph, Mo., plant 
in 1906 and in 1911 was transferred to 
the general offices at Chicago. In 1914 
he became assistant to Charles and 
Harold H. Swift, present chairman and 
vice chairman, respectively, of the board 
of directors. In 1927 he was named 
manager of the Harrisburg plant. 

@ Statewide standardization of con- 
tracts affecting packinghouse workers 
and retail meat cutters in the Puget 
Sound, Wash., area, will be sought as 
soon as present contracts expire, ac- 
cording to a recent announcement of 
the Washington State Meat Council of 
Butcher Workers. Among the demands 
which will be presented to packers are 
a 35-hour work week, a uniform 30c 
hourly wage increase and more liberal 
health and accident plans and vacation 
policies. 

@® Walter Baxter, of G. G. Baxter, Ltd., 
London, England, sausage manufac- 
turer, was a recent visitor at THE 
NATIONAL PROVISIONER, Chicago. Baxter 
is in the United States visiting sausage 
plants throughout the country. 


@ James S. Boren, 59, salesman for 
Armour and Company since 1932, died 
at his home in Mount Carmel, IIl., No- 
vember 24, after a short illness. 

@ The Chicago Hotel & Restaurant Sup- 
ply Co., which has been operated at 
Los Angeles, Calif., by Max Kaufman 
for the past 25 years, has moved into a 
new and larger plant at 322 N. Fremont 
st., Los Angeles. 

@ Federal approval has been granted on 
plans for a $100,000 addition to the 
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plant of S. J. McDonald & Sons at 
Toppenish, Wash. The construction, to 
consist of a new killing floor, coolers 
and holding pen of reinforced concrete 
and concrete block construction, was de- 
signed by E. G. Putnam Co., Seattle. 

@ Joseph J. Brady, 63, retired head 
cattle buyer for the Cudahy Bros. Co., 
Cudahy, Wis., died recently at his home 
in Milwaukee, Wis. He had been em- 
ployed by Cudahy from 1928 until his 
retirement in 1941. 

@ The Camp Bros. Co., Cortland, N. Y., 
recently announced completion of exten- 
sive cooler facilities and other additions 
to their plant. Plans were drawn and 
work supervised by the Worcester En- 
gineering Co., Boston, Mass., packing- 
house architects and engineers. 

@® Problems of traffic congestion and 
worker transportation at the Chicago 
Stock Yards are being studied by two 
representatives each from Swift & Com- 
pany, Armour and Company and Wil- 
son & Co., Inc. The committee will 
recommend action for relieving the 
dangerously overcrowded conditions on 
street cars and elevated trains at quit- 
ting times. 

@ Roy H. Monson, of R. H. Monson Co., 
well known Chicago beef and provision 
brokers, is announcing the removal of 
that firm to larger quarters in Room 
749, Utilities bldg., 327 So. La Salle st., 
and extends a cordial invitation to all 
his friends to visit the new quarters. 
It is also announced that Robt. K. 
Schorr is now associated with the firm. 
@ C. A. Loest has been appointed man- 
ager of the Calgary, Alberta, plant of 
Swift Canadian Co., Ltd., and H. L. 
Heisman has been appointed manager 
of the Moose Jaw plant, according to an 
announcement made recently by H. H. 
Tapley, president and general manager 
of Swift Canadian. Loest was formerly 
manager at the Moose Jaw plant and 
prior to that had been associated with 





the general manager’s office at Toronto 
Heisman had been manager of the pro. 
vision department of the Toronto plant 
for the past several years. 

@ The Wenatchee Meat Co., Wenatchee 
Wash., plans to add a two-story killing 
floor and new coolers to its plant. The 
structure will be of reinforced concrete 
and brick and will cost an estimated 
$100,000. E. G. Putnam Co., Seattle 
architects, drew up plans for the build. 
ing. 

@ E. R. Seaberg, Chicago casing broker 
has moved into larger quarters in the 
Utilities bldg., 327 So. LaSalle st. 


@ The Montgomery County Beef Cattle 
show and sale will be held at Clarksville 
Tenn., stockyards on December 9, 10 
and 11. The sale is under direction of g 
committee which includes Percy Mor. 
gan, Marvin Grant, Buford Wall and 
E. C. Moore. 

@ William C. Burkard, 57, Buffalo 
N. Y., a wholesale meat salesman for 
35 years, died recently in that city, He 
was formerly a salesman for Hygrade 
Food Products Corp., and had also been 
associated with Swift & Company. 


@ H. Adelmann, president, and Fred J, 
Flynn, general manager, Ham Boiler 
Corporation, Port Chester, N. Y.., visited 
Chicago recently and reported that their 
plant is keeping busy filling orders for 
the firm’s specialties. 


@ The Shelby Market Association, 
Shelbyville, [l., a branch of the Illinois 
Livestock Marketing Association, re 
cently began construction of a stock- 
yard at Effingham, IIl., to provide a 
cooperative livestock marketing place 
for farmers in the vicinity. 


® Continental Meat Co., Inc., has been 
incorporated at Jersey City, N. J., with 
authorized capitalization of $100,000. 
Incorporators include Edward A. Carlin, 
Edmund F. Knitter and Samuel 
Zebell. 





KANSAS PACKER HONORS 50 AND 25-YEAR EMPLOYES 


Members of the Hull & Dillon Packing Co. of Pittsburg, Kans., paid tribute to i 
veterans at a sales and foremen’s luncheon held recently at the Besse hotel in Pittsbury 
Honored guests were Walter Hybke and Howard George, who were presented with 
50-year AMI buttons, and Victor Gerwert, who received the 25-year button. The group 
assembled for the occasion includes: (L. to R., standing) Gerwert; Scott Kennedy; Let 
gene Skinner, a director of the firm; William Koopman; Hybke; George; William H. 
Stelle, a director, and E. D. Henneberry, president. Seated, Angelo Scalet; E. L. Brat 
nock; Frank Bogatie; Henry Gerwert; Alva Stone; Howard Greenwood; G. M. Love 
John Gerwert, and E. H. Skinner, vice president. 
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New MID Rules On 
Use of Water 











Further detailed rules governing use 
of water in federally inspected plants 
were set forth this week by A. R. Miller, 
chief of the Meat Inspection Division in 
MID Memorandum 102. The memoran- 
dum covers the following points: 

1: Inspectors in charge may permit 
the reuse of potable water in vapor 
lines leading from deodorizers used in 
the preparation of lard and similar 
edible product, and in equipment used 
for chilling canned product after retort- 
ing, provided this practice does not re- 


sult in the use of contaminated water 
for these purposes. Precautions taken 
to protect the water that is reused 
should include: 


(a) Construction and installation of 
all reservoirs, pipe lines, vats, tanks, 
cooling towers, and like equipment em- 
ployed in handling the water in an ap- 
proved manner that will facilitate in- 
spection and cleaning. 

(b) Complete draining and disposal 
of the water daily and renewal with 
fresh water on the following day. 


(c) Cleaning of the equipment daily. 
When the establishment takes the 
additional precaution of chlorinating 
the water which is reused, it should be 





Bascol cx 


4 
SIZES 


PLASTIC APRONS! 6 


WATER-PROOF, ALKALI-PROOF, 


STAIN-PROOF, 


Will Not Crack or Peel 


No Laundering 


Just wipe off witha damp cloth 


Basco-TEX Genuine Plastic Coated 
Aprons provide today’s maximum in 
clothing protection. They are built for 
long life and utmost wearing comfort. 
They are available in 4 sizes and 6 colors. 








PRICES—SIZES—COLORS 
WHITE, miu piastic | BLACK 


27 x 36.... .$6.62 per doz. 


BLACK or WHITE 


36 x 44.... 13.65 per doz. 

Full Length Sleeves 
$10.6! per dozen pair 

Leggings, Hip Length 
$1340 per dozen pair 


36 x 44... 
Full toagee Sleeves 
$12.9 








L ings ip Length 
°9 323.56 per desen pair 





Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 


222 West Ontario St., Chicago 10, Ill. 
Phone SUP erior 5809 


ACID-RESISTANT, 
OIL-RESISTANT 








—12 Mill Plastic 
30 x 36..... 7.53 per doz. | 27 x 36... .$10.25 per doz. 
36 x 40..... 7.96 per doz. | 30 x 36.... 11.15 per doz. 
+ -.. 8.85 per doz. | 36 x 40.... 14.25 per doz. 
Full Length Sleeves 36 x 44.... 15.80 per doz. 
be per dozen pair 
BLACK — nea 


Ne 
Double-Coated Neoprene 


—8 Mill Plastic 27 x 36... . $12.90 per doz. 
27x > 9.00 per doz. | 30 x 36.... 14.00 per doz. 
30x 36.... 9.75 per doz. | 36x 40.... 18.33 per doz. 
36 x 40.... 11.15 per doz. 44.... 20.50 per doz. 


per dozen pair 
Leggings, Hip Length 
23.56 per dozen pair 


BLACK or WHITE 


IN— Heavy —Extra Heavy 

Deuble-Coated Neoprene 20 Mill Plastic 
27 x 36....$12.90 per doz. | 27 x 36... .$14.20 per doz. 
30 x 36.... 14.00 per doz. | 30 x 36.... 15.50 per doz 
36 x 40.... 18.33 per doz 36 x 40.... 20.15 per doz 
36 x 44.... 20.50 per doz. | 36 x 45.... 22.60 per doz 

Full Length Sleeves Full Length Sleeves 
$12 er dozen pair $14 er dozen pair 


Leg ings ip Length 
$25.78 per dozen pair 
All Prices F.O.B. Chicago. Minimum order 1 dozen 


L___ORDER BY PHONE OR MAIL____| 


COLORS 





20-MILL PLASTIC 


An Outstanding New Product 


Costs only about 


1 cent a day 


AMAZING DURABILITY 


Laboratory test and actual use show this 
special plastic 10 times stronger than 
cloth. Won't tear! 


Costs only about 1 cent a day 

















CONSULT US FOR 
shower curtains, partitions, covers, 
bags and other items of plastic coat- 
ed and standard textiles. 
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fully understood that such chlorination 
is not to be relied upon in place of the 
requirements listed. 


2: An ample supply of water at not 
less than 180 degs. F. shall be furnished 
and used for the cleaning of inspection 
equipment and other equipment, floors, 
walls, and the like, which are Subject 
to contamination by the dressing oy 
handling of diseased carcasses ang 
parts. Whenever necessary to accurately 
determine compliance with this require. 
ment, conveniently located thermome. 
ters shall be installed to show the tem. 
perature of the water at the point of 
use. 

3: Hot water furnished for cleaning 
rooms and equipment other than those 
mentioned in paragraph 2 above shall 


, be delivered under pressure to sufficient 
| convenient outlets and shall be of such 


temperature as to accomplish a thor. 
ough cleanup. 


Strike Talks Continue 


(Continued from page 13.) 


| locality, degree of industrialization in 


the area, population, cost of living and 
wage rates paid by other industries in 
the area. The three southern plants 
covered in the A. F. of L. contract, for 
example, receive the 7c flat increase 
plus the 4c geographical increase, rais- 


| ing minimum hourly rates from 76¢ to 


| receives the 


87%c an hour. The Cclumbus, 0, 
plant—formerly paid at river rates— 
7TY%ec and 2c additional 


| bringing pay there to the metropolitan 
| rate of 96c hourly. 


Most observers agreed that the T%e 
hourly wage increase pattern set by 
Swift & Company has averted the 
threatened nationwide strike of pack- 
inghouse workers. 


George A. Eastwood, president of 
Armour and Company, whose executives 
have been meeting with A. F. of L. 
union officials this week, issued a state- 
ment to the effect that negotiations 
with the unions representing workers 
in Armour plants are proceeding in a 
satisfactory manner. J. R. English, 
general superintendent of Cudahy 
Packing Co., in commenting on the com- 


| pany’s conferences with the U. P. W.A. 


(C. I. 0.) which have been held in Chi- 
cago this week, said that “prospects are 


| for an early adjustment of all matters.” 


At the end of the week Cudahy off- 
cials were again in conference with 
C. I. O. representatives and Armour 
and Company was meeting with the 
A. F. of L. Both were believed to be near 
agreements. No conferences had been 
arranged by the C. I. O. with either 


Swift or Armour. 





FLASHES ON SUPPLIERS 


VISKING CORP: Alec Chessef, 
former Lieutenant Colonel in the Ait 
Technical Service Command, has tr 
turned to the sales organization o 
Visking Corp., Chicago, after more than 
four years of service. The territory he 
will cover for Visking includes Texas, 
Kansas, Oklahoma and New Mexico. 
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CANNED BEEF STEW 


A western meat packer asks for in- 
formation on the preparation of a 
canned beef stew. He writes: 


gpITOR, THE NATIONAL PROVISIONER: 

We would like to know what weight in ounces 
would be considered correct for processing a beef 
stew to include meat, potatoes, carrots, peas and 
gravy. What size pieces of meat and vegetables 
should be used? We would be canning in a No. 2 
can or 307x409. What method of filling has been 
and is being used for this product? 

The container the packer intends to 
use is the 307 x 409, the commercial 
No. 2 can. The total net weight which 
can be put into this type of can is 20 
oz. The percentage of this weight which 
will be represented by meat and vege- 
tables will be determined by the qual- 
ity of the stew the packer is going to 
produce. In any semi-liquid product, 
the net weight, that is the total weight 
in the can, is the sum of the weights 
of the solid ingredients and the filler, 
the medium used to fill the can to expel 
the air. In the case of stew the filler 
weight would be the weight of hot 
gravy put into the can, whereas, the 
content weight would be the drained 
weight of the solid products after they 
had been allowed to drain on %-in. 
mesh screen for two minutes. The per- 
centage of meat in stews generally runs 
about 30 per cent. If the quality of the 
product is to be higher than average, 
more meat will be added, lowering the 
amount of filler required and increasing 
the total drained weight of the product. 
In any case the total net weight which 
is put into the can should not exceed 
20 oz. 


How Large Meat Pieces? 


Closely tied in with the question of 
quality is the size of the meat pieces in 
the stew. If the amount of the meat 
put into the product is lower than aver- 
age, then the pieces will have to be 
small to give the appearance of more 
meat in the stew; the pieces might have 
to be cubed to % or % in. Greater 
meat content would permit the packer 
to cube his meat in a larger size and 
give the appearance of including a 
sizable serving of meat. However, in a 
No. 2 can, pieces cannot be larger than 
rectangular chunks 1% x 1 in. By vis- 
ual tests the packer will have to decide 
which size gives the best appearance to 
his product. 

In a similar manner the size of the 
vegetables, such as carrots and pota- 
toes, can be regulated to give a desired 
impression of their proportion to the 
total product. A small cubing of the 
meat and a larger cubing of the vege- 
table greatly enhances the appearance 
of an economy stew. 

Current practice recommends cold 
packing, that is, placing the products in 

€ can in a raw state and performing 


the entire cooking in the can. During 
the war one large midwestern packer 
put up a meat stew by the cold pack 
method and encountered no particular 
problems. While it is true that about 
30 per cent of the raw meat weight 
will be lost in the cooking process, a 
good filler will readily absorb this meat 
juice and make a highly desirable gravy. 
From the standpoint of flavor and 
food value, the cold pack method is pre- 
ferred on the basis of extensive tests 
conducted by the Quartermaster Food 
and Container Institute, a leading ex- 
ponent of this procedure. 


Placing the meat in the can uncooked 
will increase the cooking time by about 
ten minutes and makes prior prepara- 
tion more difficult. Sinews and the like 
are easier to free from partly cooked 
meat. The state of the meat placed in 
the can will determine the amount of 
filler the packer will be able to use. To 
add raw meat to the other contents with 
considerable gravy filler would result 
in an excessively liquid product. 


In the case of vegetables, the general 
recommendation is to blanch them prior 
to canning to remove the oxygen. A 
steam blanching of five minutes is rec- 
ommended for carrots. (Some operators 
claim a hot water blanch is best as it 
minimizes vitamin loss.) Potatoes which 
are cleaned by a steam type cleaner 
are blanched in cleaning, or they may 











Watch 
The 
Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 

A car of product sold at %c under the 
market costs the seller $37.50; at %c under 
he loses $75.00; at ¢ under he loses 
$150.00; at 1c under he loses $300.00. 

The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 


For full information, write THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 
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be prepared by overnight cold water 
soaking which also removes some of the 
tartness of the potatoes. 

Some operators believe blanching is 
not a necessary step in stew prepara- 
tion. They doubt the oxidizing effect 
of the vegetables, being of the opinion 
that the amount of vegetables in the 
stew is not great enough to do any seri- 
ous damage. In a certain sense, the 
question of the necessity of blanching 
may be determined by the percentage of 
vegetables in the product; the type of 
tinplate used, since some tinplates, 
especially those which are lacquered, 
are more resistant to the action of oxy- 
gen and, finally, the length of time re- 
quired to move the product to consum- 
ers. If the product moves rapidly the 
chemical action of the oxygen liberated 
by the vegetables will not be sufficient 
to do significant damage. However, the 
prudent packer allows a sizable margin 
for product movement, as nothing de- 
stroys good will faster than a spoiled 
can. 


Filling the Containers 


The manner of filling the cans is still 
a question of hand or semi-automatic 
techniques. They can be filled with 
automatic machines, but there are two 
limitations from the quality standpoint: 
first, there is the problem of even con- 
tent distribution throughout the can 
and, second, the factor of pulping the 
vegetables. 

Rapid filling, because of the nature 
of the stew, tends to fill the cans with 
unbalanced amounts of meat, vegeta- 
bles, etc. In some cases slow speed mix- 
ers or baffle plates have been installed 
to overcome this problem, but these 
tend to smash the vegetables into a 
pulp-like product. 

Operating data is lacking, but the 
problem might be solved by an adapta- 
tion of a filling method used by a large 
soup plant (liquid type). Here the 
cooked product is trucked to the filling 
machines in batch-type kettle trucks. 
The soups are scooped out of the kettle 
with large bucket ladles and into the 
machine just fast enough to keep it half 
filled. The stirring action of the ladles 
as they dip out the soup keeps the 
mixture in sufficient flux to prevent 
any settling of the ingredients. The 
rapidity of the filling operation keeps it 
from settling in the filling machine. 

The size of the meat and vegetables 
used may be a factor limiting the use 
of rapid automatic filling. The larger 
cubes of meat may settle in spite of 
precautions, whereas smaller bits may 
remain in suspension in the filler. 

Semi-automatic filling can be achieved 
with tomato pack type of equipment. 


(Continued on page 42.) 


Page 29 








To Get 
SAME 








AG SIZE 

STRENGTH 
AAS By Actual Test 
t a) 
ask for 


CUDAHYS 


GET SMOOTH, FINE-LOOKING, 
SURE-SELLING FRANKS... 


CUT BREAKAGE LOSSES... 
DEPEND ON TWICE-TESTED 


CUDAHY'S 


Selected Sheep Casings 


Whatever your casing needs... 
orders filled quickly from over 
79 different sized, fine NATURAL 
CASINGS, including imported 
casings. 

Our Casings Sales Experts will 
advise you on request. 


THE CUDAHY PACKING CO. 
221 W. LaSalle Street, Chicago 1, Illinois 








MEAT PRODUCTION DIPS 


Meat production under federal in- 
spection for the week ended November 
30 totaled 321,000,000 lbs., according to 
the U. S. Department of Agriculture. 
This was 22 per cent below the 412,- 
000,000 Ibs. produced a week earlier. 


Slaughter of cattle under federal in- 
spection for the week was estimated at 
295,000 head, 22 per cent below the 
376,000 a week earlier and 8 per cent 
below the 320,000 a year ago. Beef 
production was calculated at 135,000,- 
000 lbs., compared with 172,000,000 the 
preceding week and 149,000,000 a year 
ago. 

Calf slaughter was estimated at 144,- 
000 head, 20 per cent below the 179,000 
last week and the 179,000 last year. 
The output of inspected veal for the 
three weeks under comparison was 18,- 
000,000, 22,600,000, and 22,400,000 Ibs. 





The number of sheep and lambs 
slaughtered for the week was estimat. 
ed at 296,000 head, 27 per cent below 
the 404,000 for the preceding week and 
23 per cent below the 386,000 for the 
same period last year. Production of 
inspected lamb and mutton in the three 
weeks amounted to 12,400,000, 17,000,. 
000, and 16,900,000 lbs., respectively, 

Hog slaughter was estimated at 
1,122,000 head, 22 per cent below the 
1,430,000 head slaughtered during the 
preceding week and 16 per cent beloy 
the 1,330,000 for the same week in 1945, 
The estimated production of pork was 
156,000,000 lbs., compared with 200,- 
000,000 last week and 202,000,000 last 
year. Lard production totaled 33,100, 
000 lbs., compared with 44,100,000 last 
week and 41,200,000 in the same week 
last year. 


The following table shows inspected 
kill and meat and lard output. 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT PRODUCTION 
Week ended November 30, 1946 with comparisons 

Week Lamb and Pork Total 
Ended Beef Veal Mutton (excl. lard) Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 

1,000 Mil. lb. 1,000 Mil. Ib. 1,000 Mil. Ib. 1,000 Mil. Ib. Mil. lb. 
Nov. 30, 1946....... 295 135.1 144 18.0 296 12.4 1122 156.0 321.5 
Nov. 23, 1946...... 376 171.8 179 22.6 404 17.0 1430 200.2 411.6 
Dec. 1, 1045.....+. 320 148 5 179 22.4 386 16.9 1330 202.2 390.0 
AVERAGE WEIGHTS—LBS. LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Lambs Hogs 100 Mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Lbs. Lbs. 

Nov. 30, 1946....... 899 458 227 125 92 42 240 139 12.3 33.1 
Nov, 28, 1946.....6. 898 457 230 126 2 42 243 140 12.7 44.1 
Dec. 1, 1945........ 935 464 229 125 98 44 259 152 12.0 41.2 














CONSUMERS HAVE 
LEARNED TO DEMAND 


Easy-te-Identify 


BRANDED BEEF 


Prepare to meet this demand 
by identifying and branding 


—ORDER NOW! 


2500 Irving Park Road 





beef with your name, grade or trade mark. 


coats branding die uniformly, saves ink. Available with " 
long handle for floor work or spade handle for platform REQUIRE 
work. Strong, sturdy, economical and profitable to use 





The Great Lakes Beef Brander, specially developed for The GREAT LAKES 
marking beef carcasses on the rail, does a perfect job in Non-Electric Roller 
marking beef with your own distinctive trade mark or Brander is the 
grade. Brands full length of carcass in a single motion, LAST WORD is 
leaves a clean attractive strip of identifying marks that equipment for 
gives a real appearance of QUALITY. marking beet 
Roller die requires no heat because its knife edges pene- care —" 
trate the carcass surface and leave a clean impression 
ae NO HEAT OR 
blur. Self-inking fountain roller 
that does not smear or blur inking fountain ELECTRICITY 


& 
Roller dies easily 
changed, can be 


GREAT LAKES STAMP & MFG. $2: <rsreves "= sa 


any name or trode 
Chicago 18, Ill. mark style. 


—, 
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Hormel Earns More 


(Continued from page 13.) 


produce the highest possible annual 
average earning for employes. 


“All employes steadily in the service 
of the company—that is, those who have 
come with us before the beginning of 
the fiscal year and have not left us by 
the year-end—are eligible for joint 
earnings. Of the 5,531 employes on our 
payroll at the end of the year, 5,108 
qualified for joint earnings participa- 
tion this year, and for these the aver- 
age wage or salary payment for the 
year amounted to $3,033 per employe. 
This amount includes an average of 
some five weeks’ pay as the year-end 
joint earnings payment and compares 
with a total average, including joint 
earnings, of $2,607 for 4,783 employes 
last year. The average annual increase 
in earnings per employe over last year 
amounts to $426. Three-fourths of this 
increase may be accounted for by the 
higher wage level effective throughout 
the industry during the last nine months 
of the year. However, our employes 
seem to have enjoyed an additional bene- 
fit fully equal to one-third of the indus- 
try wage raise, because the last $100 
in this increase in annual earnings can 
only be explained by the increased busi- 
ness opportunity this year, and by the 
increased effectiveness in the way the 
work was done. 


Welfare and Security 


“Outside of job assurance and earn- 
ings opportunity the company has pro- 
vided for employe welfare and security 
by three separate plans. One of these 
is the sick leave plan, payments under 
which have amounted to approximately 
$100,000 this year. Another is our group 
insurance plan, part of the cost of which 
is contributed by the company and part 
by the participating employes. During 
the present year the coverage under 
this group plan was materially in- 
creased with respect to both life and 
hospitalization insurance. 


“The third major plan for the welfare 
and security of employes is the Hormel 
Profit-Sharing Trust which undertakes 
to build up a cash estate for each em- 
ploye who has been with us four years 
or more. Like our joint earnings plan, 
and indeed the employe’s basic earning 
opportunity on his job, the value of the 
profit-sharing trust to the employe in- 
creases rapidly as the profits in the busi- 
ness increase. With our larger company 
profits this year the amount going into 
the profit-sharing trust rose to $1,174,- 
249 for the year, bringing to $2,449,752 
the total amount held for our employes 
by the trustee. 


“During the year 933 more employes 
have become eligible for the profit-shar- 
ing trust and have had their first small 
participation of $42.15 each credited to 
their individual accounts with the trus- 
tee. The rate of participation increases 
with years of service. Although the 
plan is now only three years old, the 
fact that two of those years were rea- 
sonably profitable years for the com- 
pany has permitted contributions which 
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AVOR 
CONCENTRATED 


SEASONINGS Better and Better since 1901 


NATURAL SPICE ASMUS BROS. 


neorporated 
SEASONINGS 523 East Congress © Detroit 26, Mich. 


IMPORTERS AND GRINDERS OF PURE NATURAL SPICES 
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Above is a view of the cooler room in the Mutual Sausage Co. plant 
in Chicago. They were so well pleased with this installation that 
they installed two more in their pickling room. 


RECO Refrigerator Fans operate on a revolutionary new prin- 
ciple. They blow upwards, the air traveling along the ceiling, 
down the walls and slowly up the center again, providing com- 
plete and gentle air circulation in every portion of the room with 
uniform temperature and humidity at the ceiling, at the floor 
and at body level. 


REZTLERS 
ELECTRIC COMPANY 


Mfrs. RECO Fly Chaser Fans, Food Mixers, Meat Choppers, 
Vegetable Peelers, Etc. 
2689 West Congress Street Chicago !2, Illinois 








—_—_—_., 


RE REFRIGERATOR FANS 


REDUCE OPERATING COSTS 
AvoiD EXPENSE OF DEFROSTING 
PREVENT SLIMY MEAT 
DissiPATE ODORS 
Keep WALLS & CEILINGS Dry 
SPEED Up MEAT RIPENING 
IMPROVE APPEARANCE 

OF PRODUCT 














UNDREDS of RECO Refrigerator Fans are in daily use in sausage 
plants and none have failed to greatly improve conditions in refriger- 
ated spaces. 

The Mutual Sausage Company first installed one fan in their cooling 
room which was always sopping wet. In a few hours after the RECO was 
installed, ceilings and walls were dried up, odors were dissipated and coils 
were free from frost and ice. As a result of this great improvement, they 
installed two more in their pickling room with equal success. As an unex- 
pected by-product, their electric power bills were reduced on an average 
of $50.00 a month, 


FREE BULLETIN 


Write for free bulletin 241 ‘‘New Life and Efficiency for Refrigerated Areas”’ giving 
complete information about this amazing fan. 














profits in 1947, here’s something to think about: 





where. 


make recommendations for your requirements. 











This PETERS JUNIOR CARTON 
FORMING & LINING MA- 
CHINE sets up 35-40 cartons per 
minute, requiring only one operator. 
Machine can be made adjustable to 
handle several size cartons. 


minute, no operator. 


different size cartons. 


PETERS MACHINERY CO. 


Chicago 40, Ill. 


4700 Ravenswood Ave. 
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Planning for 19472) 
Here’s An Idea— 


When you’re figuring ways to get more production and increase 


| 
You can step up your production, use less labor | 
and show more profit by replacing present hand } 
carton packaging methods with PETERS econ- 
omical carton set up and closing machines. They 
are showing substantial savings for users every- 
| 
} 
| 


Send samples of the cartons you are now using. We will gladly 





This PETERS JUNIOR CARTON 
FOLDING & CLOSING MaA- 
CHINE closes 35-40 cartons per 
Can also be 
made adjustable to handle several 








Design for Meat 
Product Packaging 


® Can we help you plan the 






packaging for your new prod- 
ucts — or restyle and modern- 
ize the packaging of your pres- 
ent product? . . . Our Designers 
are doing much forward work 
on Folding and Display Cartons 
and Shipping Containers for man- 


ufacturers of packaged goods. 


HUMMEL & DOWNING CO. 
MILWAUKEE 1, WISCONSIN 










WASTE PAPER IS A VITAL RAW MATERIAL... SAVE IT... 
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have provided a total cash deposit otf branches during the coming year. first aid and medical departments. 
$752.25 or more for each of the 599 em- At Austin, the installation for sewing The plant of the Mitchell Abattoir, 
iS ployes who have been with us 20 years natural casings has been enlarged and Inc., which has been owned by a sepa- 
ais or more. a gelatin factory has been started in an rate corporation, but which has been 7 
ae “After 20 years the proportionate rate existing building. A new structure will operated in close connection with Hor- ' 
of participation increases more rapidly, shortly be completed at Austin to house mel, has now been taken over and is a 
so from + lyme — ae og a cafeteria, employment office and plant part of Geo. A. Hormel & Co. - 
lars which has been paid in by the SUMMARY OF PROFIT AND LOSS STATEMENT 
NG * ny, each of the 32 25-year men gargs . 
ows $2,833; each of the 44 26-year men Leas freight aad’ expres oon 
has $3,500; each of the 39 27-year men NET SALES .............cccccccccccccccccccccccctccccvcceccecceeccs ; $126,082,609 
has $4,500, and the 128 who have been COSTS, EXPENSES AND TAXES..................:. pereeecessccscese 123,541,471 ) 
with us 28 years or over now have MATERIAL COSTS AND EXPENSES.$103,239,132 ‘ 
$6,500 each on deposit for them. During Cost. wf products oid, selling. ofmintotrative and general oo; 
the year nine of the participants of the Depreciation and PW .cserssesaet.. ee 
trust have died and the amounts ac- ee GE Ge 6 02556006 564000008 00060086406 tate =... iaiiieiall 
cumulated for them have gone to their Wages and salaries including joint earnings............. : 16,211, 7 “on ones 
families in addition to their insurance. Contribution to employes’ profit sharing trust............ 1,174,248 
Twenty-eight have retired, and their Unemployment and old age contributions......... aa... _— 
oney is now being withdrawn by them es al 9008 ai 
wm provide income for them. Although its'sn iatome""crtimatcas=°°°°°°°°"" i 
the future value of the plan toemployes _ Federal excess profits tate... 22! ¥ 302/000 
gga oe ge aa ber ee — ween oe oe pee 100.619 
any, it is already true a e group banat tocne 
= of oldest employes have a sufficient fund S a.ceser ‘ 
to provide them with a minimum of $45 NET PROFIT $ 2,541,138 . 
= per month for the first ten years of their iia daiiiaiaas poesia : 
retirement.” SURPLUS—October 27, 1945*......... : - es Re ina senda r Se e 
ling During the year, Hormel facilities for Add net profit for the year....... ; + 2,541,138 $10,665,366 
was the production of sliced bacon and pork _ peauet: 
“oils sausage have been added to branches at — cots ome | sieth~00 gen nee a $ 86.724 
hey Charlotte, Winston-Salem and Mont- On common stock —$2 per share 930,000 1,016,724 
ect gomery. Facilities for increased volume Excess of cost over book value of minority interest in - ats ’ 
age of sausage manufacture have been in- engital sted of GERGIGIAET. . occ ccccccccccccceceeees teeeee 4,532 1,021,256 
stalled at Houston, San Antonio and SURPLUS—October 26, 1946 $ 9,644,110 
Dallas. Similar additions are contem- *Includes a credit of $1,323,438 resulting from reduction in tax provisions, which is segregated in the 
’ company’s accounts pending review of the company's claims for relief under the provisions of the Internal 
ving plated at several other of the company’s Revenue Code. 











| <Rot Trolleys are indispensable in a packinghouse and 


must be well made to withstand abuse. All ANCO 
Packinghouse Trolleys are especially designed and 
manufactured for extra long service. Their frames, 
hooks and swivels are uniformly shaped from special 
steel, manufactured for this type of equipment. The 

perfectly true wheels have hardened surface, the : 
axle pins are hard and smooth so as to reduce / 
friction. ANCO Trolleys are the accepted standard 
in hundreds of packinghouses today. Write for illus- 
trated folder. 





HERE’S AN ANCO TROLLEY FOR EVERY PURPOSE 





THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Ill. 
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THE NEW MARVEL 


This is a portable Sausage Linker adapted alike for nf 
as hand linking and it links sausages of any{ 
at least 210 links per minute, but 


NO LIMIT TO THE CAPACITY OF THIS MACHINE 


AND GET THIS ONE: THE TWIST-LINK @E 





IT’S A MARVEL...NOK 


Its revolutionary design and unequalled simplicity o 
machine ever require any attention or care, not eve 


THEREFORE, HOLD EVERYTHI 


$100.00 WILL PUT A“ 


Deliveries start now. Of course, first come, first served. Rush 


MARVEL SAUSAI{N 


2342-44 NATIONAL BANK BUILDING 
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RYTHING! 


AGENSATION IS OUT NOW: 


LVIST-LINK ASSEMBLER 


im S. PATENT OFFICE 











e for nnd artificial casings. It performs on the same principle 
f any@without the necessity of adjustment. It produces 


>, butiIO LIMIT TO THE CAPACITY... 
-HINER ASSEMBLES THE LINKS RIGHT ONTO THE STICKS 


INK@BLER WILL NOT BREAK ANY CASINGS! 
) NIN’... ITS A SENSATION! 


icity oi#tion result in astounding performance. No parts in this 
10t evmttion! We claim it makes anything now in use obsolete. 


HIMIL WE CAN GET ONE TO YOu! 


A “Ne” INTO YOUR PLANT 


|. Rush@®r in today! Illustrated descriptive literature sent upon request. 


SAI MACHINES, INC. 


P. O. BOX 516, DETROIT 31, MICHIGAN 














7, 108 The National Provisioner—December 7, 1946 











| 
because it's 
A STANDOUT 


Mil-O-Seal really stands out! 





. . . Not only because of its rich, multi-color tone printing, 
or all-over, sales-winning designs, but also becays 
experience proves that Mil-O-Seal STOPS: overnight 
cooler shrinkage and eliminates mould, slime an 


discoloration! 


REMEMBER! There is only one Mil-O-Seal — Write 


today for full details V7; PRINT :, 


PACKAGING CONVERTERS. 
PRINTERSe LITHOGRAPH 








plants at 

Milwaukee, Philadelphia 
Los Angeles, San Francisco 
Tucson, Vancouver 

Washington 


Mill at 

De Pere, Wisconsit 

SALES OFFICES Ih 
ALL PRINCIPAL CITIES 


[ 


THE FAMOUS iV, CASING 
FOR LUNCHEON|LOAVES... 
BOILED AND BAKED HAMS 


< Trademark Goodyear Rubber & 
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NEW EQUIPMENT neces 





ae 


PRESSURE LOAF MOLD 


A newly developed pressure loaf mold 
designed to mold all types of loaves 
ranging from 5 to 6% Ibs. has been 
announced by the Hoy Equipment Co., 





Milwaukee, Wis. Both the heavy gauge 
pan and the one piece cover are of 
stainless steel with welded construction 
throughout. The 7 in. steel spring is 
capable of producing any pressure de- 
sired and four ratchet stations give 
added flexibility. Working from the bot- 
tom ratchet tooth upward, the mold can 
maintain a pressure of 15, 25, 50 or 100 
lbs. The width of the metal band and 
the resilience of the steel construction 
assure positive pressure on the product 
at all times. Rods through the cover end 
brackets make it impossible for the 
cover to tilt and eliminate need for 
trimming. The new model is 10 in. long, 
4% ins. wide and 4% in. high. It is 
claimed that the one piece construction 
of the mold facilitates cleaning in the 
packinghouse. 


AUTOMATIC ALARM 
THERMOSTAT 


A new alarm thermostat designed for 
use in a circuit which will give a warn- 
ing of any power failure in a frozen 
food cabinet has been developed by the 
control division of the General Electric 
Co., Schenectady, N. Y. Contacts of the 
thermostat are wired in series with an 
indicating light, electric clock, or other 
device to which the user gives frequent 
attention. 


As long as temperature is safely be- 
low the set level the lamp glows or the 
clock runs. If the temperature rises, the 
power to the light or clock is shut off 
by the unit. If the power supply to the 
compressor is cut off the warning is 
flashed immediately, as is the case when 
an alarm wire breaks or the light bulb 
burns out. The unit operates on 110-volt 
AC current and is sealed to prevent en- 
trance of moisture or dust. Calibration 


is guaranteed within plus or minus 3 
degs. F, 





Minn. The units are made in 
lengths for floor to floor eleva- 
tions of 8 ft. to 14 ft. 6 in. A 
rough surface belt, permanently 
set at a 28-deg. angle, is fur- 
nished with conveyors. Two belt 
widths are 
available: the 
14 in. for com- 
modities up to 
15% in. wide 
and the 24-in. 
for commodi- 
ties up to 25% 





INCLINED BELT CONVEYOR FOR 
FLOOR TO FLOOR HANDLING 


The Standardized Inclinebelt for elevating 
and lowering commodities, claimed by the 
manufacturer to provide “off the shelf” con- 
veyor handling action, is now ready for de- 
livery, according to a recent announcement by 
the Standard Conveyor Co., North St. Paul, 















in. wide. Conveyors 
can be had with or 
without the hori- 
zontal feed section 
at the bottom. The 
top end is curved in 
gooseneck fashion to provide hori- 
zontal feed or discharge. The size 
and type motor for operation de- 
pends on load requirements and 
current available. The new unit 
supplements the firm’s standard 
handling equipment. 








PHOTOELECTRIC INDICATOR 


Photoswitch, Inc., Cambridge, Mass., 
is the manufacturer of a photoelectric 
smoke indicator, type A20C, which 
measures the density of smoke passing 
through the flue or breaching of a heat- 
ing or power plant, and indicates when 


a 


the density approaches values pre- 
scribed by smoke ordinances. The unit 
consists of a photoelectric control and 
a light source mounted on opposite sides 
of the flue with the light source beam 
directed across the flue to the control. 
A sensitivity adjustment permits the 
equipment to be set to signal at what- 
ever smoke density value is prescribed. 
Supplementary equipment, including 
bell alarms to warn of excessive smoke, 
densometers, etc., are available. 


CORK IMPORT CORP.: This corpo- 
ration, seller of cork insulation, clo- 
sures, etc., manufactured by its affili- 
ated companies, has moved its main 
office from New York city to suburban 
Englewood, N. J. 
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STEEL SKID PLATFORMS 


The Market Forge Co., Everett, 
Mass., manufacturer of materials 
handling equipment, recently announced 
development of a new type all-steel skid 
platform made in any required size 
and for use with any specified hand or 





electric lift truck. Deck panels of 
medium gauge high-tensile strength 
steel form the load carrying surface and 
are securely welded to Z bar supports 
and to each other. Specially designed 
legs allow two platforms to be inter- 
locked and stacked vertically. No bolts 
or rivets are used in the units which 
are claimed by the manufacturer to 
be 15 to 20 per cent lighter than con- 
ventional type skids. The units, which 
are available with welded corner stake 
sockets, can be galvanized or made of 
stainless steel or aluminum for use in 
handling corrosive material. 


Watch Classified page for good men. 
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THE QUALITY TRADE MARK 








e-@ 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


| 

| 
Also, Sausage Linking Guides, | 
Casing Flushing Guides, Solid 
| 





Tool Steel Knives, Silent Cut- 
ter Knives and a sl Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 
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Agar Completes New Hog Killing Floor 


(Continued from page 16.) 


installation and the 
Agar plant was among 
the foremost in pro- 
duction. Further plant 
modernization has 
been approved while 
some is on the plan- 
ning board. The com- 
pletion of the hog kill- 
ing floor was the first 
major step in the long 
range program of this 
progressive organiza- 
tion. 


SPLITTING HOGS 


Hand splitters finishing 

carcasses previously 

marked with mechanical 
saw. 








MANAGE HOG 
PROCESSING 


Left to right are George 
Jorgenson, plant super. 
intendent; Michaed C 
Shea, production ‘mana 
ger, and Walter Shep. 
herd, hog killing and 


cutting foreman. 





REFRIGERATION GROUP URGES 
MATERIALS SITUATION INQUIRY 


Appointment of a congressional com- 
mittee to investigate a materials situa- 
tion which has channeled pig iron and 
iron castings away from the refrigera- 
tion industry has been recommended by 
the Refrigeration Equipment Manu- 
facturers’ Association. The investiga- 
tion was suggested as a means of de- 
termining why the government’s veteran 
housing program is failing and why 
regulations designed to aid this pro- 
gram are working serious hardships in 


the country’s essential industries. 


USDA FOOD DELIVERIES OFF 


U. S. Department of Agriculture de 
liveries of food to foreign claimants, 
UNRRA, and other government agen- 
cies totaled 1,268,000,000 lbs. in Sep- 
tember. Deliveries in August amounted 
to 1,885,000,000 Ibs. 


Farm products delivered for ship- 
ment to foreign claimants (excluding 
UNRRA) totaled about 722,000,000 lbs. 
in September, as compared with 991, 
000,000 Ibs. in August. Deliveries by 
commodities, in pounds, included: live- 
stock and meat, 19,000,000 Ibs., and fats 
and oils, 705,000 lbs. 











WASHINGTON 5 


upon request. 








LANCASTER, ALLWINE & ROMMEL 


REGISTERED PATENT ATTORNEYS 
Suite 468, 815-I15th Street, N. W. 


Patent and Trade-Mark Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” fowarded 


D. C. 
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WORKERS 


Arbogast & Bastian, meat packing plant, Scranton, Pa. 
LIKE ALUMINUM 


@ Long famous for its durability, Wear-Ever Aluminum equipment is now IT’S LIGHT 
made of a harder, tougher alloy than ever before practical. This alloy offers shal 
amazing resistance to denting and scratching . . . retains its shape and appear- Employees prefer Wear-Ever alu- 


ance indefinitely. You get extra years of service ... extra savings on equipment minum meat tubs, meat trucks and 


maintenance costs. ingredient containers. For Wear- 
Wear-Ever Aluminum steam-jacketed kettles, ingredient containers, meat Ever equipment is easy to haul, 

tubs, and trucks have adaptability as well. There are many, many ways shove or lift, helps lessen end-of- 

the Wear-Ever line of equipment for meat processors can be used in your plant. day fatigue. Yet all Wear-Ever 
Wear-Ever Aluminum heats quickly and uniformly. Its friendliness to food equipment is built to stand up un- 

protects flavor and purity. The smooth, seamless surfaces of Wear-Ever der punishing wear, day after day. 

equipment are easy to clean. Write us today and discuss your requirements 

in full. The Aluminum Cooking Utensil Co., 412 Wear-Ever Building, New 


Kensington, Pa. 
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The Jerfect® 
BINDER. 





FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


becaute 


Special X Soy Flour and 
Meatone Grits are low in 
moisture — only 5%— 
you buy no water. 
Spencer Kellogg Soy is 
all binder. 





Rich in food value, 
Special X Soy Flour con- 
tains 50% protein. Its 
low fat (7%) and low 
moisture (5%) content 
make it the “perfect” 
binder. 


Write for Free Sample. 
Try a test batch. See for 
yourself what SOY, the 
‘“‘perfect”’ binder, will do 
for you. 


Special X SOY FLOUR 
Meatone Gams 


Write for FREE Samples 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 
The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,402,121, REFRIGERATION 
OF MEAT, patented June 18, 1946, by 
James Arnold Brewster and Enrique 
Francisco Fernandez (one-half to The 
Smithfield and Argentine Meat Co. Ltd. 
and one-half to Corporacion Argentina 
De Productores De Carnes). 

Meat is forced into metal molds to 
close the opening of the mold or can 
and air is then exhausted from the 
bottom of the mold so that the meat 
fills it. The idea is to freeze larger 
pieces of meat by virtue of its intimate 
contact with the metal mold. 


No. 2,410,206, CASING, patented 
October 29, 1946 by Alpheus J. Free- 
man, Chicago, IIl., assignor, by mesgne 
assignments, to Glenn §. Noble, Chi- 


| cago, Ill. 





This casing for food products is 
formed of a strip of parchmentized 
paper having its edges sewn together 
and having a longitudinal internal tubu- 
lar welt which is flattened close to the 
inner wall of the casing for closing the 
joint formed by the seam, and stitching 
projecting longitudinally on the outside 
of the casing to form a rib which is 
useful in the ripping of the casing. 


No. 2,410,310, REFRIGERATING 
APPARATUS, patented October 29, 
1946 by Jasper A. Smith, Oakwood, O., 
assignor to General Motors Corporation, 
Dayton, O., a Delaware corporation. 

A self-powered warning device for 
frozen food storage is provided com- 
prising a container with a pleasant 
tasting and smelling odiferous fluid and 
a non-toxic volatile propellent, normally 
a gas at atmospheric pressure, main- 
tained in liquid form therein under 
pressure and a device responsive to a 
predetermined high temperature below 


The 





32 degs. F. for releasing the fluid ang 
propellent from the container whereby 
the existence of an abnormal temperg. 
ture in the food storage device jig jp. 
dicated. 


No. 2,410,449, REFRIGERATOR 
CAR, patented November 5, 1946 by 
Herman W. Kleist, Chicago, Ill. 

Adjacent to the car ceiling are g 
number of vacuum plates, separated by 
spacers, and connected with expansion 
valves. An air moving device is provided 
for moving cooled air through the 
spacers between the plates for discharge 
into the interior of the car. 


No. 2,411,201, PROCESS FOR Iw. 
PROVING FATS AND OILS BY Ap. 
DITION OF OLIVE AND COCONQUT 
COLOR, ODOR AND FLAVOR Dp. 
RIVED FROM OLIVE AND COCO. 
NUT JUICES AND THE RESULT. 
ANT PRODUCT patented November 
19, 1946 by John Hood Forkner, Fresno, 
Cal. 

This method of treating a fatty ma- 
terial to improve at least a selected one 
of its characteristics of flavor, color and 
odor, comprises the steps of: inti- 
mately mixing a fatty material with at 
least one substantially oil-free juice 
selected from the group consisting of 
olive and coconut juice, and effecting 
separation of the juice and treated fatty 
material. 

No. 2,410,698, MEAT SLICING 
MACHINE, patented November 5, 1946 
by George R. Wood, Montreal, Queber, 
Canada, assignor to Toledo Scale Go, 
Toledo, O., a corporation of New Jersey. 








The assembly includes a circular re 
tary knife with a meat holder recip 
rocable relative to the knife, including 
a trough of specific contour. 


USED FAT PRICES RISE 


The American Fat Salvage Committee 
reported this week that there has been 
a substantial country-wide increase i 
the price paid housewives for thei 
salvaged used cooking fat. Reports 
from representative cities all over th 
country show that most meat dealer 
are paying higher prices to housewives 
for used kitchen grease. Top prices pe 
pound as reported are: 

Boston, Mass., 7c; Buffalo, N.Y., 10; 
Chicago, Ill., 11¢; Cincinnati, 0O., 10; 
Frankfort, Ky., 8 to 10c; Los Angeles 
Cal., from 4 to 11c; New Britain, Com, 
7ce; Omaho, Neb., 10c; Philadelphia, Pa, 
10c; Schenectady, N.Y., 6 to 10c; Siow 
Falls, S. Dak., 10c, and Union City, New 
Jersey, 8c. 
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A MESSAGE TO THE MEAT INDUSTRY 








BOULDER DAM 














BONNEVILLE DAM 












Three great dams, harnessing the natural force of the Colo- 
rado and Columbia Rivers, provide tremendous industrial 
power. 


Giants of the rails, the Union Pacific “Big Boy” locomotives 

. . . 5 val . *. 
provide freight transportation power over the Strategic Mid- 
dle Route. 


t0 — Power, light. and efficient transportation . . . combined with 


——_ a wealth of raw materials and adequate “growing space” 


. offer unusual opportunities for industry in the Union 
Pacific West. 


L, be Specific ~ 
say Union Pacific 


* Union Pacific will gladly furnish confidential in- 
formation regarding available industrial sites hav- 
ing trackage facilities in the territory it serves. 
Address Industrial Dept., Union Pacific Railroad, 
Omaha 2, Nebraska. 


UNION PACIFIC RAILROAD 
The Strategic Middle Role 
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Canned Beef Stew 
(Continued from page 29.) 

This is a large disk about 5 ft. in diam- 
eter. The outer perimeter rotates and 
contains open pockets for holding the 
cans. The perimeter revolves around a 
stationary center food section from 
which operators scoop in the solid in- 
gredients as the cans pass their section. 
The method requires close over and 
under checking prior to gravy filling. 

In another setup the cans travel in 
a straight flow by conveyor to opera- 
tors who put in pre-weighed quantities 
of the various ingredients. This is a 
slower operation and requires more 


hand workers, but it is the only sure 





OOD Reasons to Buy from BEMIS 


For years we’ve worked with the 
meat packing industry—know their 
® needs and standards. 


tile products are tops in quality. 


? Bemis Bags, covers and other tex- 
» 


method of getting an even distribution 
of meats and other ingredients into 
each can. 


In regard to methods of closure, the 
research organization of a can manu- 
facturer states that anything below 120 
degs. F. should be machine vacuumed 
prior to double sealing; temperatures 
between 120 degs. and 160 degs. can be 
closed after a steam injection to secure 
proper air displacement, while products 
filled at 160 degs. can be double sealed 
promptly. If the packer can get his 
stew into the cans promptly he will be 
able to double seal them without run- 
ning them through a vacuum machine. 


If the packer intends to use the cold 








Bemis provides a single source of 
3 supply for textile products—con- 


® serves ordering time and effort. 


Bemis plants and sales offices span 
the country—assure prompt service. 
* 


BEMIS PRODUCTS SERVING THE MEAT PACKING INDUSTRY 


Lard press cloths « parchment lined pork 
sausage bags « ready-to-serve meat bags 
cheesecloth « beef neck wipes « bleaching 
cloths « scale covers « inside truck covers 


delivery truck covers * cotton and bur- 
lap ham and bacon bags « cotton tierce 
liners « roll or numbered duck for press 


or filter cloths. 


Baltimore * Boise « Boston * Brooklyn * Buff- 
alo « Charlotte * Chicago * Denver * Detroit 
East Pepperell « Houston ¢ Indianapolis 

* Los Angeles ¢ Louisville 
Memphis * Minneapolis * Mobile 
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New Orleans * New York City ¢ Norfolk 
Oklahoma City * Omaha ¢ Orlando « Peoria 
St.Helens, Ore. ¢ St. Louis * Salina ¢ Salt 
Lake City * San Francisco ¢ Seattle 
Wichita ¢ Wilmington, Calif. 


The 








pack method, he should operate with 4 
vacuum of 18 to 20 in. which will nog 
cause any difficulty in the way of spilled 
contents and, with proper weight con. 
trol, will give the desired head space, 





AMI PROVISION REPORT 








Provision stocks, according to the 
American Meat _Institute’s report, 
showed fair increases during the fing] 
two weeks of last month and holding; 
were almost equal those of 1945. 


There was a rather sharp increase jp 
holdings of some D.S. items, especially 
cured fat backs and bellies. Stocks of 
S.P. skinned hams and picnics were up 
from two weeks earlier, but the ham 
total was smaller than for a year 
earlier. 


Provision stocks as of November 30, 
1946, as reported by a number of repre. 
sentative companies to the American 
Meat Institute, are shown in the fol. 
lowing table. Because the firms report. 
ing their stocks to the Institute are not 
always the same from period to period 
(although comparisons are always made 
between identical groups) the table be. 
low shows November 30 stocks as per. 
centages of the holdings two weeks 
earlier and on the like 1945 date. 

AMERICAN MEAT INSTITUTE 
PROVISION STOCKS REPORT 


November 30 stocks as 
Percentages of 
Inventories on 
Nov. 30, 1 
1946 
D. 8S. PRODUCT 


ND GOED. onc tévcvccgsces 109 168 
Fat Backs (Cured)............. 209 
Other D. S. Meats (Cured)..... 151 120 
TOTAL D. 8. CURED ITEMS..... 132 80 
TOT. FROZ. FOR D. 8S. CURB... 44 47 
8S. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
DEE sctevsscctscouceenens 97 61 
GOD cceccseccesvecccccece 131 ra 
AM @. BP. Hams....cccccccces 129 91 
Hams, Frozen-for-Cure, 
DEE G8nb0060600 ecdce0eee” 221 66 
ED wccccsesscecccesncece 95 50 
All frozen-for-cure hams..... 98 51 
Picnics 
Sweet pickle cured........... 145 151 
Frozen-for-cure ...........++. 100 118 
Bellies, S. P. and D. C 
Sweet pickle cured........... 106 7 
Frozen-for-cure ........+-.+6: 91 106 
Other items 
Sweet pickle cured........... 140 79 
Frozen-for-cure ..........+++- 132 169 
TOTAL 8. P. & D. C. CURED...116 95 
TOTAL 8S. P. & D. C. FROZEN.. 97 81 
BARRELED PORE .........-..+++ 185 85 


FRESH FROZEN 
Loins, shoulders, butts and 





spareribs 152 

All other : 98 
WOE cccccccccceccconnsecses 12 
TOTAL OF ALL PORK MEATS..118 % 
RENDERED PORK FAT......... 126 168 
EAD ccccccccccscvecesocccesens 143 136 





Note: A considerable quantity of cured, from 
and canned pork and lard was held for the USDA 
and was included in holdings of a year ago. 


CUBAN MEAT WORKERS STRIKE 


Havana, Cuba, packinghouse workers 
went on strike recently over their & 
mand for a 30 per cent wage increas 
and suppression of black market oper 
tors. With prices controlled by the go 
ernment, workers claim that all avail- 
able meat is moving in black 
channels at mueh higher prices. Havall® 
housewives have been able to 
meat only once or twice a week. 
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HOW TO SEPARATE 
A CAT FROM A MOUSE) 


— 





@ It’s a simple matter of screening . . . a useful trick 
for a mouse to know. In fact, screening is a useful 
trick in any trade. Even in the salt business! 





You see, we’ve got to fit the salt to the job. Butter- 
makers don’t want large, slow-dissolving crystals in 
Butter Salt. We remove “‘big ones” so completely, you 
won’t find even a trace on a 28-mesh Tylor screen. 
But they don’t want fine dust, either, to cause pasting 
in the churn. Diamond Crystal Butter Salt contains 
only 3% of particles small enough to pass through a 
65-mesh screen! 

Yes, it’s as vital to the butter-maker that we re- 
move over-sized and under-sized salt crystals ... 
as it is to the mouse to screen out that cat. (Well, 
almost as vital!) 








Happily for the mouse, he got results. And so do we 
at Diamond Crystal. That’s why you can always be 
sure of clean screening whenever you specify Diamond 
Crystal. Take your choice of grade or grain size— 
it’s tops by actual tests! 





WANT FREE INFORMATION ON SALT? WRITE US! 








If you have a salt problem, let our Technical Director 
help! Just drop him a line in care of Diamond Crystal 
Salt, Dept. 1-11, St. Clair, Michigan. 





DIAMOND CRYSTAL 
SALT 





ALBERGER 
PROCESS 









The National Provisioner—December 7, 1946 










cooler room ON WHEELS 


Kold-Hold Streamlined “Hold-Over” Truck Type 
Evaporators transform your delivery trucks into 
cooler rooms on wheels. You are sure of uniform, 
controlled refrigeration during the day's run, then, 
if any of the meat is undelivered, Kold-Hold “Hold- 
Over” Plate Type Evaporators permit you to leave 
it in the truck over night . . . keep it as fresh as 
if it were in your own cooler room. There is no 
loss of bloom, no shrinkage, no necessity for 
trimming. 

Kold-Hold refrigeration is simple and compact, 
requires a minimum of space inside the truck 
body. This permits a greater payload with longer 
runs and resultant greater delivery efficiency. 


Kold-Hold engineers can give you modern 
refrigeration for your present trucks, or help you 
plan better refrigeration for your new trucks. Ask 
them for their suggestion. Write for the new Kold- 
Hold Catalog, too, you'll find it a helpful guide in 
selecting your new refrigeration equipment. 








KOLD-HOLD 


JOBBERS IN PRINCIPAL CITIES 


KOLD-HOLD MANUFACTURING COMPANY 





460 EAST HAZEL STREET LANSING 4, MICHIGAN 











MARKET SUMMA 





DETAILED INFORMATION INDEX 





Hogs—Pork—Lamb 








Cattle—Beef—Veal 








Hides—Fats—By-Products 








HOGS 


Chicago hog market this week: Butchers 
closed $1.00 to $1.35 lower, with sows 
off from $2.25 to $2.75. 


Thurs. Week ago 
$24.25 $25.00 
24.35 24.55 
24.00 24.75 
23.75 24.65 
24.25 25.25 
23.60 24.00 
24.00 25.00 
25.00 25.25 


Chicago, top 
Kan. City, top..... 


St. Louis, top 

Corn Belt, top 
Cincinnati, top 
Baltimore, top 
Receipts—20 markets 


429,000 300,000 


Slaughter— 
POG. MOD oo 5 1,122,000 
Cut-out 180- 220- 
ee 2201lb. 240 |b. 
This week. ..—.55 —.47 
Last week... .—.02 +.09 


1,430,000 
240- 
270 Ib. 
—.62 
+.17 


PORK 
Chicago: 
Green hams, 
44@46 
39@41 
39@40% 
29@30% 
31@33 


Bellies, 8/16 

Picnics, all wts....27@29 
Reg. trimmings... .29@31 
New York: 

mea, B/98........6 42@45 
Butts, all wts......38@42 


45@50 
38@42 


LAMB 


Chicago, top $24.50 
Kan. City, top 

Omaha, top 

Slaughter— 


ae 296,000 


$24.65 
24.25 
24.00 


404,000 


Dressed lamb prices: 

Chicago, choice 37@41 

New York, choice... 39@43 
*Week ended November 30. 


41@45 
43@49 


CATTLE 


Chicago cattle market this week: Steers 
steady to 50c higher. All cows 25c to 
50c higher and near high point of year. 
Bulls closing 25c to 50c lower. 
Thurs. 
Chicago steer top... $36.50 


Week ago 
$36.00 
24.00 
29.00 
31.00 
26.00 
27.50 
15.75 
10.50 

9.50 


Kan. City, top 
Omaha, top 

St. Louis, top 

St. Joseph, top 
Bologna bull top.... 
Cutter cow top 
Canner cow top 


Receipts—20 markets 


Di sb aseseren 279,000 224,000 


Slaughter— 


ee ere 295,000 376,000 


BEEF 


Steer carcass, good 
all weights. 


Chicago 


Cutters 

Canners 

Bologna bulls, 
Dressed 


Chicago, top 
Kan. City, top 
Omaha, 

St. Paul, top 
St. Louis, top 


$22.00 
18.50 
16.50 
21.00 
25.50 


Dressed Veal: 
Good, Chicago ...... 32@33 
Good, New York... . 32@38 


33@34 
33@37 
Slaughter— 
Pee MR ok cee 144,000 
*Week ended November 30. 


179,000 





HIDES 
Week 
Thurs. ago 
Chicago hide market steady. 


Native cows d 29 
Kipskins 7/9 F 40 
Outside Small Pkr. 

Hides, all weight, 

strs. & cows ‘ 18 


TALLOW, GREASES, ETC. 

New York tallow market unchanged, 
22 

Chicago tallow market steady. 
21% 

Chicago greases steady. 

A-white 

Chicago By-Products: 

Dry rend. tank 

10-11% tankage 

Blood 

Digester tankage 

60% 
Cottonseed oil, 


Lard—Cash 
Loose 
SE itn ei 


25.00n 
23.00n 
25.00n 


29.00ax 
26.50ax 
30.00ax 


WHOLESALE FOOD PRICES OFF 
BUT MOST MEATS ADVANCE 


Wholesale food prices for the week 
ended December 3 declined slightly from 
the previous week, according to a report 
of Dun & Bradstreet, Inc. Hams, hogs, 
steers and lambs were among commoé:- 
ties advancing, however. Sheep were 
among those on the downside, The 
agency’s index of 31 basic commodities 
for the week dropped to $6.39 from 
$6.43 the preceding week. 





1 Hams Meg 8-12" SDS Bellies, 
2 Lows, Under 2° 6PSlard Terces 
3. Picnics, #8" 1 Reg Trimmings 


2¢ Bt M7 14 21 26 DS 12 19 


1, Beet Cattle Anthi 4 Bett Good Ail Wts. 
2.VealTop-Chi —‘5.Veal, Good. 
3. C&C Top 


Ot3 lo 17 24 Bt M7 14 21 28 Des 19 


oEUT TERT TLT TEP PPE 


ats 2 1 tb 29 #4 2 3 Duev 4 Ua 
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q Ra aa 
B.Heller 
CALUMET AVE. and 40th ST. ¢« CHICAGO 15, ILL 


_ <a 


QUICK ACTION PICKLE 
FREEZE-EM PICKLE 
BULL-MEAT-BRAND FLOUR 


ZANZIBAR-BRAND 
CASING COLORS AND 
SEASONINGS FOR EVERY 
TYPE OF SAUSAGE 
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CHICAGO PROVISION STOCKS 


Processing of meat animals was of 
sufficient volume during the month of 
November to allow packers in the Chi- 
cago area to accumulate some stock, 
and holdings of most meat items in 
cold storage at the close of the month 
were above the low levels of a month 
earlier. Lard in storage at the close of 
November totaled almost 6,400,000 lIbs., 
compared with less than 4,000,000 Ibs. 
a month earlier and 9,244,000 Ibs. a 
year ago. 


Meat stocks increased from 12,884,000 
lbs. at the end of October to better than 
20,000,000 Ibs. at the close of last month. 


BRITAIN TO BUY MOST OF 
ARGENTINA'S MEAT SURPLUS 


The British Ministry of Food recently 
completed a new four-year arrangement 
with the Argentine government for the 
purchase of the greater part of Argen- 
tina’s exportable surplus of refrigerated 
and canned meats, it was reported this 
week by Joseph O. Hanson, president 
of Swift International Co. Ltd. The ar- 
rangement dates from October 1 of this 
year. Details of price changes have not 
yet been made public but it is under- 
stood that they provide an over-all 
increase of at least 7% per cent. Com- 


MEAT INDUSTRY EXPORTS 


Domestic exports of meat indy 
products shown below include lend-leage 
and UNRRA shipments but do not ip. 
clude shipments between the U. §S. ang 
its territories and movement to the 
armed forces abroad. Domestic exports 
during July and August 1946 and 1945 
are shown in the table: 


July- July- 
Aug., Aug. 
1945 oa 
M lbs. M Ibs. 


MEATS AND MEAT PRODUCTS: 
Beef and veal: 


Fresh or frozen.........-...+ 683 13,582 
Pickled or cured............. 749 14 





























parable arrangements have been com- Canned beef, including corned 98 37,143 
The increase was mostly of S.P. meats pleted with Australia and New Zealand Total beef and veal........ 1,530 SOs 
while the D.S. items were held in small- and it is expected will be negotiated Horse meat... .....0000000++s 871 10,572 
er volume than a month earlier. Total with Brazil and Uruguay, Hanson said. Mattes G06 lamb.....-..+.0+0 289 856 
j : Pork: 
meat holdings a year ago were 25,506,- The Argentine government has also eT 1 | ae 
000 Ibs. created an agency known as the Argen- Bacon wo ean aeaasttecesse 2,858 23,021 
lov. § e. § : . . ams and shoulders......... . 1 
NMG” Ostet N95, 30 = tine “Institute for Trade Promotion Sides, Cumberland & m= 
Ibs. Ibs. Ibs. which is expected to take an active part Wiltshire ......-+-++0e++++ 133 1,289 
All barrelled : ° Pickled or salted............ 4,716 23,858 
pork (bbls) ... " 200 a m the exportation of many products of Oa A fei GREE RL: 11824 gm) 
P. 8. lard (a)... 2,484,471 1,058,996 1,270,650 the Swift International Co., according Total pork 14,829 9g 
ee ee: en a = =— RM occ cece vccevena Y ; 
P. S. lard (b)... ich ie --» to the announcement. — a » fresh 96 
Other lard ...... 3,906,094 2,895,503 7,972,881 ne Rye adllagagatatt: 19,802 nae 
Total lard ...... 6,390,565 3,954,499 9,243,531 Sausage, not canned........... 98 189 
D. S. el. bellies Other meats, fresh, frozen, ete, 112 
(contr.) . .. 15,000 143,000 
D. S. cl. bellies Other meats, canned: 
Re 1,259,792 1,435,376 1,176,238 Chicken, canned ........--. . 1 1,71 
Total D. 8. cl. OCTOBER MEAT PRODUCTION Tushonka, canned ..........+ 53,406 25,54 
bellies ........ 1,274,792 1,435,376 1,319,238 , , ‘ ~ 490 Sam 
D. 8. rib bellies. we oe “a Total production of meat and lard “—. — — ° owes bs on 
D. S. fat backs.. 526,065 216,946 1,601,500 i i OCAL MORES ..--2 2-2 e0eee ’ ‘ 
S. P. regular during October, 1946, compared with Meat extracts & bouillon cubes. 41 130 
"i aac 194,892 269,289 722,352 «2 year earlier. Sausage casings ............... 1,390 1,185 
8S. P. skinned Oct., 1946 Oct., 1945 Gelatim cccccccccsccccccccccece 201 331 
SER iwéintces 6,259,324 3,626,953 7,746,545 Ibs. Ibs. rn 
S. P. bellies..... 7,373,802 4,207,708 9,029,626 poor sos.cee.ceo - 748.082,000 0 CN # AMD FATS, ANIMAL: 
S. P. picnics, 8.P. Re irc yc tN oe pory porags tig Lard, including neutral........ 65,800 80, 
Boston shidrs.. 1,622,731 1,372,768 1,652,784 Veal -------- +--+ ++s00e _87,828,000 = 122,627,000 Ohoomangarine ...-++-0.22...22 iss “Sa 
Other cuts meats. 2,831,059 1,755,328 3,434,232 Pork (carcass wt.)...... 570,068,000 485,849,000 Oleo Of) 2. ccccccccccccccccsccce 177 ove 
Total all meats. .20,082,665 12,884,368 25,506,277 Lamb and mutton....... 84,170,000 86,423,000 Oleo stock of aserteagoceesees ie = 
(a) Made since Oct. 1, 1945. (b) Made previous PESO Sees 1,245,036,000 1,441,731,000 a eee ae bl 
to Oct. 1, 1945. Pork, excl. lard......... 462,454,000 390,754,000 Other animal oils and fats..... 677 1,1% 
The above figures cover all meat in storage in Lard and rendered Sr 
Chicago, including holdings owned by the CCC. pork errr 77,888,000 68,975,000 Total oils and fats......... .86,580 92,511 
(Chicago costs and credits, first three days of week.) 
The continued shrinkage in values of some fat cuts, ting margins and, in all cases, cut out less favorably 
lard and, this week, easiness in some fresh pork cuts, is than in the two preceding periods. 
having its effect on hog cut-out results. Total product Packers should remember that this test is worked out 
values have been going down in recent weeks while live for illustrative purposes only. Each firm should figure 
costs have not been reduced correspondingly. This week its own test, using actual costs, credits, yields and realiz- 
all three weights of butchers tested showed minus cut- able selling prices. 
——180-220 Ibs. ——— 220-240 Ibs.——— —— 240-270 lbs.—— 
Value Value Value 
Pct. Pet. Price per per cwt. Pet. Pet. Price per per ewt. Pet. Pet. Price per per cwt. 
live fin. per ewt. fin. live fin. per ewt. fin. live fin. per ewt. fin. 
wt yield Ib. alive yield wt. yield Ib. alive yield wt. yield lb alive yield 
CL ws vedweddpebwa tuned 14.0 20.0 440 $6.16 §$ 8.80 13.8 19.4 44.0 6.07 $ 8.53 “ Sait ae oss Se 
| EET eee es rad ake “oe PPP hind aes ney iain ate ay 13.0 18.1 47.0 6.11 8.50 
Picnics ......... = 5.7 8.1 29.9 1.70 5.5 «7.7 29.4° «1.62 2.96 5.4 7.4 22 158 216 
Boston butts ........--..-- 43 6.0 37.8 1.63 41° 58 365 150 211 21 5.7 34.0 139 18 
SG GOD voce coe eacccdivesecec 10.1 14.5 39.5 3.99 5.72 9.9 18.8 38.4 3.80 5.30 97 134 360 349 4.8 
Ms cas aun eseeue eens 11.1 15.8 39.2 4.35 5. 9.6 13.4 38.8 3.73 5.20 4.0 5.5 37.4 1.49 2.06 
ET sa cidca ck nce eahatenan igi ASE a ¥ 2. 3.0 36.7 77 ~=-:1.10 8.6 12.0 36.7 3.16 4.4 
a cocaine oaome si0ee2 i) ete ia mas 32 4.5 26.0 2 861.37 46 64 26.0 1.19 1.66 
Plates and jowls........... 29 4.2 25.3 73 1.06 3.1 42 25.3 78 = 1.06 35 48 25.3 89 01.21 
Ts ad can ctcxn pueda . 22 82 2.8 ‘57 .83 22 3.1 57 80 22 8.1 25.8 57 
P. S. lard, rend. wt... . 12.9 18.4 24.4 3.15 4.49 11.4 15.8 2.78 3.86 10.4 145 244 2.54 3.54 
Spareribs éeesece aadvmaces 1.6 2.3 39.3 .63 .80 1.6 2.3 51 -73 1.6 2.2 23.0 37 Jl 
Regular trimmings. aeacvees 3.2 4.6 31.5 1.01 1.45 3.0 4.2 .95 1.32 2.9 4.1 31.5 91 1.2 
ee, Ge, MOUNDS... pc reccccccses 2.0 2.9 10.5 -21 .80 2.0 2.8 21 -29 2.0 2.8 10.5 2 2 
Offal and miscellaneous.............. sik 1.00 1.43 < : 1.00 1.40 meee ae sti 1.00 14 
TOTAL YIELD AND VALUE... . 70.0 100.0 ... $25.13 $35.86 71.5 100.00 $25.12 $35.13 72.0 100.0 ... $24.90 $34.56 
Per Per Per 
ewt. ewt. ewt 
alive alive alive 
Cost of hogs. . bi se iee $24.74 24.77 24.75 
Condemnation loss .. 12 Per cwt 12 2 Per ewt 
Handling and overhead........... "82 fin. 70 65 fin. 
—— yield _ yield 
TOTAL COST PER CWT......... $25.68 $36.68 $25.59 $25.52 $35.44 
TOTAL VALUE ... 25.13 35.86 25.12 24.90 34.56 
—OCutting margin ................. 5 S .82 4? 65 .62 88 
—Margin last week............. 02 04 me - +. 
+Margin last week...... .09 13 17 m) 
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CARTOON BY 0. SOGLOW 


Something to get Porky about! 


AVE you been hesitating to expand smoked 

meat production for fear of losing control 
over quality? If so, we'd like to set your fears at 
rest. You can mass produce your most cherished 
formula for sausage, ham or bacon—and still 
feel just as “‘porky” about its fine old-fashioned 
quality. All you need is a modern smokehouse— 
equipped with Taylor automatic controls! 


The Taylor Fulscope Time-Schedule Controller 
can be set for any ideal smoking schedule you 
have and—without leaving out a single trick 
you've learned yourself—turn out the whole job 
automatically! Naturally, it keeps costs at a 
minimum because it doesn’t make mistakes! 


We don’t manufacture smokehouses, but we do 
manufacture the instruments to make them 
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steadily produce a uniform product at a maxi- 
mum rate. Call your Taylor Field Engineer or 
write Taylor Instrument Companies, Rochester, 
N. Y., or Toronto, Canada. Instruments for in- 
dicating, recording and controlling temperature, 
pressure, humidity, flow and liquid level. 


gary aes, 


MEAN 


ACCURACY FIRST 











IN HOME AND INDUSTRY 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


CARCASS BEEF 


Week ended 
Dec. 4, 1946 


per Ib. 
Choice native steers— 
BT WOIGMES 2. cccccccccccces 44@48 
Good native steers— 
PP ET covcsecszceserani 40@43 
Commercial native steers— 
BE WEABAS .ccccvccecccccescs 


Cow, commercial ............. 
Cow, canner and cutter....... 
Hindquarters, choice ......... 
Forequarters, choice ..... 
Cow, hindquarter, comm.. oe 
Cow, forequarter, comm...... 





BEEF CUTS 


Steer loin, choice......... 
Steer loin, good..... 
Steer loin, commercial 
Steer round, choice. oe 
Steer round, good........ 






Steer rib, choice............. 66 
Steer rib, good...............-54@57 
Steer rib, commercial...... 30@35 
OUGE GH, Wie c ccccesccccce ©. wesc 
Steer sirloin, choice.... ....-80@85 
Steer, sirloin, good........... © eecc 
Steer sirloin, commercial....... .... 
Steer chuck, choice........... -40 

Steer chuck, good............e. 38@41 
Steer chuck, commercial 30@34 
Steer brisket, choice. . ° 


Steer brisket, good............. 
Steer back, choice.... 
Steer BAGH, GOOG... cc cccvcccecs 
Fore shanks ......... oes 

Hind shanks ......... 
Beef tenderloins ..... 
SY SENOS Kencdsswecesesaned 3 


BEEF PRODUCTS 


Brains 
Hearts ¢ 
Tongues, fresh or froz..... 35 
Tongues, can., fresh or 






re errr 32 @33 
Tripe, scalded evvesscsce > Ge 
Th GEE soccscccesee 13 @138% 
PEED cancccescccevceces 18 20 
Livers, selected Seer 
ok” See eae 20 @21 
TE pteenrnse hens eee we 11 @12 
I arash Bi sds 2h ssh: wns cl 6 
RED cet cxorconcceecceans 6 


FRESH PORK AND 
PORK PRODUCTS 


Fresh sk. ham, 8/18.. - -49@50 
Reg. pork loins, 

i BER Cees erencésaseese 42 
EL Gcichn5404000e¢sens scene 


Skinned shldrs., bone in.. . -31@32 





Spareribs, under 3 Ibs... . .88@40 
Boston butts, 3/8 lbs..........39@40 
Boneless butts, c. t............60@62 
Neck bones ..... eeee ..-11@12 
Pigs’ feet, front on 9 
Kidneys ...... 18@20 
ED ¢ioseeee 22@25 
See bt chabetataseee 15@18 
ND eccccsee As ntaewawnes .--11@14 
OR, BORD Be cccccccceccseus 13@14 


SAUSAGE MATERIALS 


Reg. pork trim (50% fat)...... 33@35 
Sp. lean pork trim, 85%....... 42@45 
Ex. lean pork trim, 95%...... 47@50 
Pork cheek meat......... . 883@34 
Boneless bull meat . 31@33 
Boneless chucks ........ccssee seve 
BEE BOONE ccccescsccccccsses coe 

SE GID cccccccceccocse oes 
Dressed canners .... ee 21 
Dressed cutter cows.......... 22 
Dressed bologna bulls......... 25 
BUN CONS scccneccccsvscces 23@25 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 
14/18 lbs., parchment paper. oo 
Fancy skinned hams, 
14/18 lbs., parchment paper .58@60 
Fancy trim, brisket off, bacon, 
8 lb. down, wrap............58@63 
Square cut seedless bacon, 
8 lb. down, wrap. 
No. 1 beef sets, smoked 
Insides, C Grade............ 
Outsides, C Grade........... 
Knuckles, C Grade.... 
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VEAL—HIDE 0 


Choice carcass ..... ecceed 
of 3 


Good carcass .. 
Commercial carcass 





DEY dveciosetaaa 

CALF 
Choice, 225 to 300 Ibs.......,,, 
Good, 225 lbs. down.. sou 
OE PPS 22 


LAMBS 
Choice lambs ‘ conned 
Good lambs ........ aan 
Commercial lambs oan . 
Wty cccccccccces a - 
MUTTON 
Good and choice...............16@7 
Commercial ............ - + 14@15 
GUE ceccescecetess . .12@18 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers 
of sausage.) 


Beef casings: 


Domestic rounds, 1% to 

1% in., 180 pack......55 @@ 
Domestic rounds, over 

1% in., 140 pack...... 9 @1.0 
Export rounds, wide, 

over 14% iM....-seeeeee 1.20@1.8 


Export rounds, medium, 


1% to 1% in..........80 @& 
Export rounds, narrow, 

BU OR, GRP ee cccsccd 95 @1.6 
No. 1 weasands, 22 in. up 9 11 
No. 1 weasands, 24 in. up.11 2 

No. 2 weasands....... 6 $3 
No. 2 Dungs.......2.se0 10 @i2 
Middle sewing, 1%@ 

Spears. 1.50@1.% 
Middle, select, wide, 

2@2% in. ..... 1.0@1.8 


Middles, select, extra, 
2% @2% in. ..+-+1.75@2.0 
Middles, select, extra, 
2% in. & up... . ++ -2.00@2.15 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat...... 12 @13 
10-12 in. wide, flat...... 8 9 
8-10 in. wide, flat...... 4 6 
Pork casings: 
Extra narrow, 29 mm. & 


Gh. sccccccceccacesens 3.25@3.00 
Narrow mediums, 29@32 

BR. ccccccansouseusen 3.25@3.40 
Medium, 32@35 mm.....3.00@3.10 
Spe. medium, 35@38 mm.2.75@2.9 
Wide, 38@43 mm........ 2.45@2.0 
Extra wide, 43 mm. 2.50 


coceenn 
Export bungs, 34 in. cut.35 
Large prime bungs, 
Be WR, Clb cccecucoccte 27 @w 
Medium prime bungs, 


6 GR, GUS. ccccedces 22 
Small prime bungs. 13 @i5 
Middles, per set » @& 

CURING MATERIALS 
Cwt. 


Nitrite of soda (Chgo. w'bse) 
in 425-Ib. bbis., del...... d 
Saltpeter, n. ton, f.o.b. N. ¥.: 
Dbl. refined gran.....---+++ 
Small crystals oocnunn 
a an ee 13. 
arge crystals 
Pure fra., gran. nitrate of soda. 40 
Pure rfd. powdered nitrate of 





BOER ccocccccccccccesesess 
Salt, in min. car of 80,900 Ibs. 
only, f.o.b. Chgo., per ton: F 
Granulated, kiln dried...-+- ” 
Medium, kiln dried.....-+++ 14 
Rock, bulk, 40 ton cars..-++ 
Sugar— 
Raw, 96 basis, f.o.b. 500 
New Orleans ....--++-++** 
Standard gran., f.o.b. refiners 


6.10 


‘o eeeee . eeerr 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
Wess 2% ccccecsescceeessses® 
Dextrose, in car lots, per cWt+ 
(cotton) ....ceecceeceeerer® . 
in paper bags-.....-+++++** 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


OT TRADING LOOSE BASIS 
oO. an CHICAGO 


THURSDAY, DECEMBER 5, 1946 
REGULAR HAMS 


Fresh or Frozen S.P. 
8-10 ee = 
a.19 i . 45n 6n 
try < 44n 45n 
14-16 ....-- 44n 45n 
BOILING HAMS 
Fresh or Frozen 8.P. 
6-18 . . 44n 45n 
00 ae ioe Se 45n 
MER nc ccccccs 42n 43n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
46@4614 49 
46@41614 49 
46@46%% 48 
46@16% 48 
46@46% 48 
42@43 45n 
40@41 43n 
38@39 41n 
36@ 37 39n 
a P, ‘ an~ 
fo. 2’sinc.. 35 





OTHER D.S. MEATS 


Fresh or Frozen Cured 
Regular plates. 26 27n 
Clear plates 24n 24n 
Jowl butts. . 23% °6ax 











PICNICS 
Fresh or Frozen 8.P. 
Oo OO iscvons 28@29 30 
Se caccceces See 30 
8-10 - 27 29 
| ee . a 29 
2-14. 27 29 
BELLIES 
Fresh or Frozen Cured 
39@3914n 45 
DO bis scwneis 38% @39 45 
OOD idussvece 88@39 45 
en sneewes 36@37 40 
_ ae 35@36 38n 








Safeguarding our health 
and theirs overseas 


FAT BACKS The wartime magnificence and scope of the job 
Ceili Guns America’s meat packers petecans is continuing now. 
% ‘ 25 It is their great work that has given us the meat to 
25 safeguard our health. And now, through UNRRA, 

= you men are helping relieve the famine situation 

26 abroad. This uniformly superb work is matched by 

in the uniformly high standards by which Adler Stock- 

27n inettes are made . . . to cover and protect meats for 


America and Europe. 





FUTURE PRICES 


MONDAY, DEC. 2, 1946 


LARD Open High Low Close 
Joly ....21.20 21.30 20.50 20.50ax 
Sept. ...20.25 20.25 19.75 19.75ax 
Sales: 7 lots. 
Open interest: July 46; Sept. 13. 
TUESDAY, DEC. 3, 1946 
LARD 
July ....20.75 20.75 20.50 20.50 
Sept. 19.75 we -- 19.75ax 
Sales: 3 lots. 
Open interest: July 47; Sept. 17. 
WEDNESDAY, DEC. 4, 1946 
LARD 


July .... a . -- 20.20ax 
| ee ‘a -- 19.75ax 
No sales. 


Open interest: July 48; Sept. 16. 


THURSDAY, DEC. 5, 1946 
— 
LARD 
July ....20.05 20.05 19.70 19.70 
Sept. ....19.25 ict -- 19.25 
Sales: 8 lots. 
Open interest: July 48; Sept. 16. 


FRIDAY, DEC. 6, 1946 


LARD 

July ..20.00 20.00b 20.00 20.00b 
Sept... .. : -- 19.40b 
Sales: 1 lot. 


Open interest: July, 49; Sept., 18. 


WEEK’S LARD PRICES 


Prices of prime steam lard 
this week: 
P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
25.00ax 27.00ax 
24.00ax 26.00n 
23.25ax 25.50n 
23.00n 25.00n 





PACIFIC COAST LIVESTOCK 


‘ Receipts for five days ended 
Nov. 29: 


Cattle Calves Hogs Sheep 
Los Angeles.. 9,190 1,934 1,342 352 
ee Francisco, 1,000 30 1,400 3,700 
ortland ...., 2,175 735 860 3,041 
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SELLING AGENT FOR 
SPICES G2STOCKINETTES 
(Basis Chgo., orig. bbls., bags, bales.) oo? 6, Wi. MADE BY 

Whole Ground 


dems eee 
ene Cnn ADLER CO 
Resifted ......... ss 32 22 THE e 


Chili powder 








Cloves, Zanzibar ...... 19 | CINCINNATI 14, OHIO 
Ginger, Jam., unbl.... 19 23 
WE senssenes co. ae 23 } 


Mace, fcy. Banda. 
East Indies .... 





West Indies ..... 1.90 
Mustard flour, fcy.... 35 
MO DB sccescceess ; 30 

West India Nutmeg... 1.05 
Paprika, Spanish ..... 58 
Pepper, Cayenne 7 
iO Mabeces eres 75 
Pepper, Packers ...... 5 
Pepper, black ........ 85 
Pepper, white ........ 90 


SEEDS AND HERBS 


Ground 
Whole for Saus 
Caraway seed......... 30 35 
Cominos seed ......... 50 55 
Mustard sd., fey. yel.. 30 ‘ | 
American .......... 2% = } 
Marjoram, Chilean .... 14 19 
GEOGRED ccccccccvccers 21 24% 


CHICAGO HIDE 
MOVEMENT 


Receipts of hides at Chi- 
cago for week ended Novem- 
ber 30, 1946, were 7,132,000 
lbs.; previous week 6,772,000 
lbs.; same week last year 7,- 
623,000 lbs.; January 1 to 
date 299,831,000 lbs., com- 
pared with 353,372 lbs. same | 
period a year earlier. 

Shipments of hides from j 
Chicago. for the week ended Mc CORMICK & COMPANY, INC. 
November 30, 1946, were 4,- BULK SPICE. DIVISION 
971,000 lbs.; previous week, | / 4 v y Rk 
6,777,000 lbs.; same week ' 
last year, 4,142,000  Ibs.; 
January 1 to date 211,073,000 
lbs.; shipments a year ear- 
lier, 213,267,000 lbs. 
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THE DOUBLE ANVIL 


Makes a DIAMOND HOG BETTER 
SS 


Doubles Cutting 


Power at Center 
where heaviest 
work falls 









Choke Proof— 
Big Capacity— 
Reduction 30% to 40% 
Finer and More Uniform 


The “DOUBLE ANVIL” —an impor- 
tant DIAMOND feature — plus disc 
knives set at an angle fora fast shearing 
cut — gives DIAMOND Hogs un- 
equalled speed, capacity, and uniform fineness of reduction. Very easy run- 
ning, often saving up to 50% on power. 

6 Sizes, capacities from 2 to 30 tons per hour. Direct connected or belt 
driven. Ask for Bulletin 85. 


Distribution: THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, lill. 








DIAMOND IRON WORKS, INC. 


ESTABLISHED 1880 


AND THE MAHR MANUFACTURING CO. DIVISION 





1804 N. SECOND ST. MINNEAPOLIS 11, MINNESOTA 








Submit Your HOG CASING Offerings Direct to 
THE FOWLER CASING CO. LTD. 
8 Middle St., West Smithfield (Cables: Effseaco, London) 


LONDON, E. C. 1, ENGLAND — And Secure Export Prices 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 






















HOWARD 


MACHINES 
for MECHANICAL 
CLEANING 
& DRYING 


* FOR PACKING PLANT 
EQUIPMENT... 
* CANNED FOODS BEFORE AND 
AFTER COOKING 
@ Howard Machines save money on pack- 
ing house cleaning problems. 
© Satisfy Federal inspection. 





@ Write for detailed information. 


HOWARD ENGINEERING & MFG. CO. 


22452 BUCK ST. CINCINNATI 14, OHIO 













Finer Flavor trom the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 





Page 50 





WESTERN DRESSED MEATS 


NEW YORK 
MONDAY, DECEMBER, 2, 1946 


FRESH BEEF—STEER Utility: 
AND HEIFER: 50-170 Ibs. 15.00-20.09 
Choice: Cull, all wes Nowe te 
400-500 Ibs. .......... $42.00-46. — 
500-600 Ibs. .......... 43.00-47.00 . 
600-700 Ibs. -.++++ 43.00-47.00 re LAMB & MUTTON: 
700-800 Ibs. 43.00-48.00 LAMB: 

Choice: 

Good: 30-40 Ibs 41 
400-500 Ibs. ....... .. 38.00-41.00 40-45. Ibs. 0.008 
500-600 Ibs. .... ..+ 40.00-42.00 45-50 Ibs. 39.00-4 r 
600-700 Ibs, .......... 40.00-42.00 50-60 Ibs. 39.0041 
700-800 Ibs. 40.00-42.00 Prot. is 
Commercial: 30-40 Ibs. 38.00-41.00 
400-600 Ibs. . .. 30.00-34.00 40-45 Ibs. 37.00-40.00 
600-700 Ibs. . 32.00-35.00 45-50 Ibs. 37.00-39.00 
ee 50-60 Ibs. . 37.00-39,00 
Utility: Commercial, all wts 30.00-35.00 
400-600 Ibs . 26.00-30.00 Utility, all wts 20.00-28.09 

cow: MUTTON, 70 Ibs. Dn.: 
Commercial, all wts.... 25.00-30.00 Good ............ 14.00-18.09 
Utility, all wts......... 22.00-24.00 Commercial . - 12.00-16,00 
Cutter, all wts......... None Utiiity ..<.. - 10.00-12.0 
Canner, all wts........ None 


FRESH PORK CUTS: Loins No, | 


FRESH VEAL, Carcass Basis’: (BLADELESS INCI.) 


Choice: 








8-10 Ibs sae 42.00-45.00 
50-170 Ibs. .. 82.00-38.00 10-12 Ibs 42.00-45.00 
170-275 Ibs. . 24.00-28.00 12-15 lbs 40.00-43.00 
16-22 lbs 38.00-41.00 
aa aii Shoulders, Skinned, N. Y. Style: 
oU-1et 8. «t. “On. 19 s © 
170-275 Ibs. 20.00-24.00 8-12 Ibs. ........+... 32.00-34.00 
' Butts, Boston Style 
Commercial: 4- 8 Ibs 38.00-42 
‘ Di ésbcana ‘uae ‘ 2.6 
ee 17.00-24.00 ’ 
See Gk, asdtosnnee 17.00-20.00 Quotations based on skin off. 





DRESSED BEEF CARCASSES FRESH PORK CUTS 





City Dressed Western 
Dec. 3, Pork loins, fresh, 12 Ibs. dn.......48 
1946 Shoulders, regular ..........  ) 
Choice, native, heavy..........54@56 Butts, regular 3/8 lbs..... _ } 
Choice, native, light. . 52@54 Hams, regular, under 14 lbs .) 
er 41@45 Hams, skinned fresh, under 
Steer, heifer, choice........... 46@50 DUD. ceesepececeesres . ST 
Steer, heifer, good............. 42@45 Picnics, fresh, bone in... ..39 
Pork trimmings, ex. lean . BB 
BEEF CUTS Pork trimmings, regular.... 8 
City Spareribs, medium ....... wr 
. ? Bellies, sq. cut, seedless, 8/12.....82 
BO. BPD. cc cccccccdeqeoesseed 80@90 
coer bcciedeneorankee 60@70 : City 
Oe ae oe 80@90 Pork loins, fr., 10/12 lbs...... 46 
Pi ER cs cxecseoesews 65@75 Shoulders, regular ........ . 39@0 
No. 1 hinds and ribs...........54@60 Butts, boneless, C. T............ 
No. 2 hinds and ribs...........46@50 Hams, regular, under 14 Ibs.... 
are 50@52 Hams, sknd., under 14 lbs..... 
fi, SS «4. cutessenens 43@48 Picnics, bone in............+++ Hu 
OE AE 43@45 Pork trim, ex. lean...........«+« 
No. 2 chucks............ 36@40 Pork trim, regular...........++» 33 
i seein re Spareribs, medium ............ 40@42 


Boston butts, 3/8 Ibs..... 


Rolls, reg. 4@6 Ibs. av........ vena 
ae oan S an a. Bellies, sq. cut, seedless, 8/12.42 


tolls, reg. 6@8 Ibs. av.... 

Tenderloins, steers ........ wise 
Tenderloins, cows .........---- 
Tenderloins, bulls ............ 
Shoulder clods ...............- 


FANCY MEATS 


WeMGEes, CONROE coccccccevescces 50 
Veal breads, under 6 oz 


DRESSED HOGS 









© OD BB Be cccccccec: cco, Dec. 4, under 80 Ibs. . .$36.50@38.0 
12 oz. up... .-1.00 81 to 99 Ibs......... 36.50@38.0 
EE alana on ahd bbe owl 30 100 to 119 Ibs ; 36.50@38.0 
Lamb fries . 31 120 to 136 lbs .. 36.50@38.0 
Beef livers ......... 55 137 to 153 lbs. . 36.50 
Ox tails under % Ibs..... — 154 to 171 Ibs i Be 1 
SE Bee sicvescsccreccnad 30 172 to 188 Ibs.. ... 36.50 





LOCKER CAPACITY IN NEW ENGLAND STATES 
INCREASES 173 PER CENT 


The number of freezer locker units available for use by 
residents of the New England states has increased 173 per 
cent in the past two years, it was revealed recently by a sul 
vey of the region’s locker plants undertaken by the New 
England Council’s committee on agriculture and forestry. The 
number of locker plants and individual freezer units loca 
in the region on September 1 this year, by states, was T 
ported as follows: Vermont, 43 plants and 14,744 lockers; 
Massachusetts, 27 plants and 13,092 lockers; Connecticut, 
51 plants and 12,000 lockers; Maine, eight plants and 4,140 
lockers; New Hampshire, 23 plants and 9,100 lockers; and 
Rhode Island, five plants and 1,800 lockers. 
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Sausage Seascnings Only 
zee1| OLD PLANTATION SEASONINGS 


Are recognized by Quality Sausage Makers as having been the 
Leader for over 23 years, by Blending Flavor into their Products 


00-43. Our Salesman will call on request 


00-41. EXCLUSIVE SEASONING MANUFACTURERS 


s|| A.C. LEGG PACKING COMPANY, INC. 


00-28. BIRMINGHAM, ALABAMA 


NOW on all 


Jamison Track Port Doors 























ee. FRENCH 
0-450 HORIZONTAL 





-00-45.09 

‘O0-atee MELTERS 
tyle 

.00-34.00 Are 

00-4200 Sturdily 

ft. Built. 























—— Cook Quickly 
rs Efficiently. 
Western 
ve eees + THE FRENCH OIL MILL MACHINERY CoO. 

6 PIQUA, OHIO 

= The ultimate in flexibility—posi- 
a tual di : 
i ively co-ordinated operation 
=e STAINLESS 7 


of entrance door and track 
STEEL th, . L 
a es port without strain on the op- 
now available in this erating mechanism. 


superior metal. Life-time 
wear at economical cost. 


Inquiries Invited AM Tr AY 2s) I = 
sa» | HAM BOILER CORPORATION HAGERSTOWN, MARYLAND 


10 @38. 

50@ 38.0 

50 “14 Office and Factory, Port Chester, N. Y. * Chicago Office, 3325S Michigon Ave., 4 
50: 














BRANCHES IN PRINCIPAL CITIES 











Packinghouse Equipment built by ST. JOHN -* TABLES © TRUCKS ¢ TROLLEYS * GAMBRELS © HAND TOOLS « SPECIALTIES 











e 
mse Why Not Ease Your Handling 
a With St. John Truck No. 55 
a bee A sturdy truck capable of handling large capacities. Easy 
vy. The running, body is 12-gauge steel reinforced at corners, 
located with double-pressed rim, hot dipped galvanized after 
was re- fabrication. 
an Write for Bulletin D7 
~~ 316 S. LaSalle Street. Phone 
eI Order thru: E, G. JAMES COMPANY caicose 4, ittincis HAR rison 9066 
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TALLOWS AND GREASES 


TALLOWS AND GREASES.—There 
appears to be some uncertainty in the 
tallows and greases market, although 
no definite change in price has been 
noted. Most buyers appear to be watch- 
ing the lard market closely for prices 
of this item have declined sharply of 
late and are now approaching the level 
where there is direct competition with 
most of the inedible stocks. Members of 
the trade feel that there is possibility 
of weakness in the lard market for 
most of the urgent orders have now 
been filled and slaughter of hogs is ex- 
pected to show a _ seasonal increase. 
Feed supplies were light during most 
of the summer and fall months and the 
bulk of the heavy grain feeding has 
been done only recently. The long pe- 
riod of holding hogs that were farrowed 
last spring is not expected to bring any 
sharp increase in average weights at 
present due to the fact that most of 
these hogs were carried on slim fatten- 
ing rations during most of the year. 
However, it is predicted that some 
radical changes will be made in quota- 
tions of inedible tallows and greases in 
the not too distant future. 

Volume of trading this week in tal- 
lows and greases was rather limited 
for all areas, and most of the business 
was done to smaller buyers with the 
larger soapers virtually out of the mar- 
ket. Grease sales late this week were 
made on a basis of choice white grease 











tations are lacking because of very lim- 
ited trading. Larger prcducers are of- 
fering very little and demand appears 
to be only moderate. 

GREASE OILS.—This market is in 
a very well sold up position and prac- 
tically no volume of product is being 
offered. No. 1 oil is quoted at 27c; prime 





burning, 29c; acidless tallow oil, 27c, 
and neatsfoot stock, 3lc. All prices are 
for drum lots. 
BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium, sulphate, bulk, per ton, f.o.b 
POCRUCEEEM BUEN ccccccvccceces heave . .$30.00 
Blood, dried 16% 
per unit of ammonia... 10.00 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 
Fish Factory, per unit.......... | 
Seda nitrate, per net ton, bulk, ex veel 
Atlantic and Gulf ports............ : 35.50 
SP Me candabecccdiccebevereensmas 37.90 
By BPE Ma seesavcoveocccscsescncesecs 38.50 
Fertilizer tankage, ground, 10% 
ammonia, 10% B. P. L., bulk........... nominal 


Feeding tankage, unground, 


10-12% ammonia, 
bulk per unit of ammonia. REECE Ce 6H bOEES 


9.50 


Phosphates 
Bone meal, steam, 3 and 50 bags, 
Se Sv annette vceesnescced $55.00 


Bone meal, raw, 442% and 50% in bags, 

DOP CAR, TD, DOB c cc ccccnsccrcccesscces 
Superphosphate, bulk, f.o.b. Baltimore, 

See OE Ms kak wivechesncsens 


Dry Rendered Tankage 
15/50¢6¢ protein, 
tein 


unground, $1.80 per unit of pro 


EASTERN FERTILIZER MARKET 





BY-PRODUCTS MARKETS 


Blood 


loose 


Unground, 


Unit 
Ammonia 


$8.50 


Digester Fecd Tankage Materials 


Unground, 





per unit ammonia........ xa 38.00 

Liquid stick, tank cars.............. 4.00@ 5.00 
Packinghouse Feeds 

Carlots, 

per ton 

ster tankage, bulk . SLIT. 

i bulk 97.0 

50°; digester tankage, bulk ° 82.00 

50% meat, bone me al scraps, Del... oocaem 107.00 

Special steam bone-meal in bags.......... 80.00 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50............... $50.00@60.0 
Steam, ground, 2 & 26.......... -- 50.00@60.00 
Fertilizer Materials 
’ Per ton 
High grade tankage, ground 
10@11% ammonia ......-...eeeees $ 7.00 Nom. 
Bone tankage, unground, per ton.... 55.00@60.0 
Hoof meal, per unit ammonia........ 9.00@ 9.50 


Dry Rendered Tankage 


Per unit 

Protein 

Re o ccccdipeenl 

a «oe LD 
Gelatine and Glue Stocks 

Per ewt. 

Calf trimmings (limed). ivneeunin Nom. 

Hide trimmings (green salted) . occccecenahe Nom. 

Sinews and pizzles (green, salted)......... Nom. 

Cattle jaws, skulls and knuckles...........$T 
Pig skin scraps and trim, per Ib.......... 


Bones and Hoofs 






































at 21%c to 22c; A-white, 21%c; B- New York, D Per ton 
, ’ ecember 4, 1946 
= 2156¢; yellow, api dd house, ye se allied . Round, shins, peow achcennenee $115. ine 
NEATSFOOT O1L.—Although ceil- ast P ing’ one od ‘ Blades, buttocks, ‘shoulders eae ; 
; . ‘ est. Some cracklings were sold at $1.80 : 105.00@ 110) 
ing prices have been off for some time per ynit of protein and several cars of gg SER ee 
now, no reliable set of quotations for wet rendered tankage moved at $9.50 24k bones .......... ous nvate ieee 50.00 
the various grades is available. Produc- per unit of ammonia f.o.b. eastern : ; 
tion is reported to be very light and points. The demand fer fertilizer was Animal Hair 
ee ee Saperee very good and offerings were rather  Siinmer colt dried, per tone... i 
STEARINE AND OLEO OIL.— scarce. No trading was reported in Winter processed, black, Ib............++++ Nou 
Production is aunade at $ pessent and quo- South American materials. Winter processed, gray, ib20012200000000 ion 
w PROCESSORS OF ANIMAL FATS AND OILS we w 

















AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


(O) 


CHestnut 9630 
TELETYPE 


WESTERN UNION PHONE 
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OLIVE OIL.—The demand for olive 1947 
| VEGETABLE OILS oil has eased a little in the East and jj” -::::: se lp 
offerings are now available in drums at May 25.25 25.25 25.00 
2 ° ° July 24.00 4.00 23.00 
“ y = a minimum of $8 with some feeling that = Sept 21.75 
With prospects of an embargo on rail this schedule can be shaded. Thisis the *' 19.25 
ign of animal fats for export and jw sine deeontrls ocurred. Small Tots wrt ” 
mmm =f inedible tats e-gee vage © sellers are asking as high as $9 per 
in the various fats and oils this week gallon, basis six - Brent tins ~ oad a a 
ETS was on a very limited scale. Further- (o.. ) ee ‘einai dibaia 
more, the lard market has continued its on aaa et. ie wists >: 
downward course until now quotations Se cen ae pe ca ~ ey Jan *27.00 27.00 
Unit are under those of cottonseed, soybean, trade was reported for co ae Sit — oe : 
Ammonia 1 corn oil and are almost as but the quotation in Texas, Valley and = 25.00 25.00 25.00 
++ $8.50 a one : . Southeast remained at 27c. The spot Sept.” 
, low as choice white grease. This un- ake rs , nde . P Oct ‘i ( 
als ysual condition of the market is not ‘@de a que. a eee *  $20:00 20.00 
— expected to continue for very long and Trading in cottonseed oil futures this = ; —- 
WE 5.00 some radical changes in prices are ex- week at New York was as follows: -~ Vo 
pected. Too, production of the important MONDAY, DECEMBER 2. 1946 
oils is now at the peak of the season and Open High Low Close Pr. cl. VEGETABLE OILS 
Cariots. | the supply situation is better than it has - sste— inti a Cotton- Soy 
. * Es 4<'s ° 27. 27.00 ° § - 
$117.09 been in a long time. 2947 : seed bean 
. 910 4 hs is — = White, deodorized, summer oil, E 
82, YBEAN OIL.—Volume was at the Jan. .. . *27.00 in tank cars, del’d Chicago......... 35 34 
2.00 so . March nee ‘ *26.50 Yellow, deodorized salad or winter- 
‘im | lowest level in many weeks as the buy- May ; ~ 3 926.25 ized oll, tm tank cars, del'd Chicago.37% 36% 
; ‘ 2) ic] July .. aw 80 t : 
ing side elected to await a decision on Sept. . cee *21.50 . Cents per ib. der'a in tank cars. 
:) rail shipments. A little oil was reported vet. ...... ; {21.00 19.25 Cottonseed foots, basis 50% T.F.A. 
moving at 24%c for shipment this “®- - eee ieee 
nani month while the bids for later delivery ee eran Corn foots, basis 50% T.F.A. os acne 
00@00.0 | ran down from that figure with Septem- _ TUESDAY, DECEMBER 3, 1946 ‘ East Pere mah ‘lis dela 
P ‘ . = = v20 Soy oots, is 50% T.F.A. 
ber quoted at 2lc. Cr ushers are not Dec. .. . *27.00 =27.00 °Midwest and West. Coast Coeevccece -8% del’d 
booking great quantities for shipment 1947 A. oe eee mee tgtsaeee senses --8% del'd 
rtm after the first half of next year for jan... Le ee geen geen SE Seen ee ioe 
00 Nom there appears to be very little demand — ' > sce one sas an Ses Corn oil, in tanks, f.o.b. mills..... 26% @27e Dec. 
4 at present. rom cs Seek 4 a4 4 Manufacturer to jobber prices, f.o.b. 
ia : x.. oe #19125 20. 
PEANUT GUL. — Production has we ow 119.00 30.00 OLEOMARGARINE 
er dropped somewhat and little action was cidlliee= i aaieaiieilh. ees tin ob 
er : ss .0.b., Chgo. 
Proteia reported in the market. A small quan- WEDNESDAY, DECEMBER 4, 1946 White domestic, vegetable.................... 35 
....$L0 § tity was reported moving at 27c and —_ WN GEE DR scibcasherasaressech santos 42 
— 97 vee DT err 33% 
27'ee. Dee , aie 86 pci *27.00 =.27.00 EE SE EE ho 6 bv duh ddd e0vewesseuane 84% 
Per ewt. 
i ee tte 
- te | | ALWAYS SAY t + 
.. Nom. - + 
= + 
Per ton + os 
- - $75.0 
12@124 
r ton 
120.0 os - 
1 
vase | | For the best in natural casings .. . 
1 
@ h a 
seus | | sheep, hog, beef or sewed casings 
SAYER & CO. Inc. 
- = 195 WILSON AVENUE BROOKLYN 21, N.Y. 
pe Non CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago 
.. Nem PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 
——ae FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca : , . 
— HREDDING of materials results in less cooking 
time to render and less scorching in the cooker. 
YOUR ASSETS and CAPITAL STOCK are When installing a shredder, install the best 
WORTH MORE NOW “BUY BOSS” 
We are willing to PAY Lg '@) U and be assured of Best Of Satisfactory Service. Engi- 
neered for performance, capacity, stamina and economy 
of operation, Boss" Bone and Carcass Shredders incor- 
= A porate exclusive features that refuse to be overlooked. 
~ For Your Investigate and compare. Write for literature today! 
*INDUSTRIAL PLANTS 
a 
MFG. DIVISIONS or UNITS 
We are principals acting in our own behalf. 
All transactions held in strictest confidence. 
Personnel retained wherever possible. 
ADDRESS BOX 1205, 147 W. 42 St., New York 18, N. Y. 
eer 
7, 1046 
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HIDES AND SKINS 





Packers sell native steers and cows 

steady—Branded hides quiet and 

slow—Packer bulls move 1c lower 

—Coming freight embargo slows 
trade. 


Chicago 

PACKER HIDES. — Steady prices 
were paid this week in the packer hide 
market for all descriptions except bulls, 
in a trade involving slightly over 50,000 
hides. Bull hides, which did not partici- 
pate in the decline during the trading 
previous week, sold off one and a half 
cents. The bulk of the hides moving 
were November take-off, although a 
few Octobers and also Decembers were 
included at some points. A few more 
hides were booked to tanning accounts 
but quantities were not disclosed. 

Straight heavy native steers last sold 
in the local market previous week at 
29c. At late mid-week, a New York 
packer was credited with selling a car 
of Dec. all-heavy native steers at 30c. 
Two packers, at the opening of the 
week, sold 7,000 mixed light and heavy 
native steers at steady price of 28c; the 
Association sold 800 at the same time, 
and an outside packer later sold 800 
Nov.-Dec., all at 28c. One packer sold 
3,400 mostly Nov. extreme light native 
steers at 28c, steady. 








Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 
DESCRIPTIVE 
FOLDER 
* 


Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered. 















ca 
NET PRICES 
E 250 Lb...34 F.P.M...$119.00 
A 500Lb...17 F.P.M... 139.00 
G SOOLb...34F.P.M... 169.00 
B 1000 Lb...11 F.P.M... 169.00 
C 1000 Lb...17 F.P.M... 189.00 
J 1000 Lb...34 F.P.M... 209. 
D 2000 Lb... 9 F.P.M... 189.00 
K 2000 Lb...17 F.P.M... 209.00 
P 4000 Lb... -P.M....+ 279.00 
Current Available: 


OF & 
rs) >) 
| 


Frames E, A, G, B, 


110-1-60, 220-1-60, 
220-3-60, 440-3-60—J, 
440-3-60. 


and P 220-3-60 or 


Material Handling Equipment 
Box 910 900 L Street S. Wa 
Cedar Rapids, lowa 


om 
al 








The market has been quiet on branded 
steers. During the trading previous 
week, butt branded steers sold at 27c, 
and Colorados 26%c; Texas steers, 
heavies, lights and ex-lights, moved at 
27c, and these prices are asked. 


One packer sold 1,400 heavy native 
cows at 28c, steady price. At the open- 
ing of the week, two packers sold a 
total of 10,000 light native cows at 28c, 
another packer following later with 
14,000 mostly Nov. light native cows at 
the same figure, 28c; the Association 
also sold one car that basis. Branded 
cows last sold in the local market at 
27c, and an outside packer sold 1,500 
early this week, also at 27c. 

Early trading by two packers on 
bulls involved a total of 7,500, with 
native bulls selling at 20%c and brands 
19%ec, both down 1%c; same packers 
later moved two more cars, at the same 
prices. 

Trade in general is inclined to be 
slow, the coal strike and the general 
freight embargo expected to go into 
effect late this week being among the 
more important factors. 


Hide production, however, showed a 
sharp decline previous week, according 
to the estimate of the USDA. Federally 
inspected cattle slaughter for the week 
ended Nov. 30 was figured at 295,000 
head, a decrease of 22 percent from the 
376,000 of previous week, and eight per- 
cent under the 320,000 reported for 
the corresponding period the previous 
year. 


Inspected calf slaughter last week 
was estimated at 144,000 head, being 
20 percent under the 179,000 of pre- 
vious week, and also 20 percent under 
the 179,000 reported for same week a 
year ago. 

The final estimate of shoe production 
for September was 41,397,000 pairs, 
being 10.5 percent under the revised 
August total of 46,236,000, and 11.1 per- 
cent over the September 1945 total of 
37,257,000 pairs. 

OUTSIDE SMALL PACKER. — Out- 
side small packer all-weight native 





steers and cows are moving generally 
around 22@23c for usual run of offer. 
ings from desirable sections, rangi 
up to 24¢c top reported occasionally for 
a choice lot and down to 21%c for less 
desirable heavy average hides, with 
brands going at a cent less. Smajj 
packer bulls are usually quoted around 
17@17%c, with brands a cent less, 4 
moderate inquiry is reported, with some 
tanner buyers showing indifference to. 
ward offerings unless favorably priced, 
due partly to uncertainty regarding de. 
liveries because of the impending 
freight embargo. 


FOREIGN WET SALTED HIDEs— 
Early this week a total of 36,700 hides 
were reported sold in the Argentine 
market to British buyers at price eon. 
cessions of around seven-eighths of g 
cent per pound; included in the trading 
were 13,500 sound heavy frigorifieo 
steers at a price equal to 33%c, 12,200 
reject frigorifico steers at 32¢, and 
11,000 sound light frigorifico steers at 
34%c. 

PACIFIC COAST.—At early mid. 
week, trading was reported in the Pa- 
cific Coast market, involving a total of 
25,000 to 30,000 more desirable smal] 
packer hides at 23%c for Nov. steers 
and cows, and 24¢c for some prior to 
Nov. take-off. Bids this basis to the 
larger killers are reported to have been 
declined. 


COUNTRY HIDES.—Trade in couw- 
try hides is slow, with best bids re 
ported around 20c late this week for 
fairly good average lots of all-weight 
steers and cows, flat, trimmed, brands 
at a cent less, and around 21c usually 
asked, although there are reports of 
choice lots of light stock moving at up 
to 22c. Country bulls are quoted nom- 
inally around 15@15%%c basis natives, 
with no demand indicated for small 
lots. 

CALF AND KIPSKINS. — The local 
market has been quiet on packer calf- 
skins. Moderate offerings of Dee. ealf 
and kips have been reported from one 
quarter at steady prices—3-4’s at $280 
each, 4-5’s $3.10, 5-7’s $3.95, 7-9’s $54, 
9-12’s $7.95, 12/17 kips $8.85, and 17%. 
up $9.50. 

Untrimmed packer kips, about the 
only item in this group not moving ® 

















STAINLESS STEEL 


OUR SPECIALTY 











PROMPT DELIVERY 


BACKED BY YEARS OF 





TABLES AND CONVEYORS 


@ Bacon Packing Tables .........+++++0008 
@ Derind Bacon Conveyors ......+++++++* 
@ Sausage Stuffing Tables .........-+++++ 
@ Skinless Wiener Conveyors ......++++++* 
© Ham Boning Conveyor Tables .....-+++++ 
©@ Meat Washing Conveyor Tables.....+++: 
@ Special Tables of All Types and Sizes ..- 


PACKING 


WINGER Manuracturine co., INC 


PLANT ENGINEERING 
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The BUTCHER speak- 
ing—I use Worcester 

t exclusively. In my 
business you n pure 
salt, the kind you can 
depend on for full flavor 
—and no bitterness. 


That’s Worcester Salt. ter Salt. 





This is your friend the 
BAKER—Salt’s mighty 
important in my busi- 
ness. You’ve got to have 
the purest salt to brin 
out the best flavor. 
use the finest— Worces- 


I’m the MILLER—As 
the fellow says, “It’s the 
little things that count.” 
Salt’s not a big item in 
making flour, but it’s 
I need the 
best. That’s why I use 


important. 
Worcester Salt. 


orcester Salt 





Your DAIRYMAN— 
The kind of butter I 
make depends a lot on 
the kind of salt I use. 
Fine flavored butter 
needs fine flavored salt. 
And like the Canner, I 
want the best— Worces- 
ter Salt. 


"FLAVORS 
THE THING* 













W-W GRINDER with STAR CYLINDER 


Inside Information 

(View of Model F 27 M with hood removed to show detail. Same 

features on all W-W Heavy Duty Models.) 
1, V-belt drive to protect main shaft and bearings from 
shock when grinder is overloaded. 
One of main bearing housings designed to radiate heat 
and keep bearing cool. 
One of six %” rods. Replace or reverse entire row of 
hammers by driving rod out. 
Adjustable air intake. 
Large opening into blower pulls over whole screen area. 


Without blower, ground material can be dropped out at 
m. 


ur © Ww 


Screen ledge, %” wide, adds strength to frame. 


. Blower and outboard bearing assembly. Shaft that con- 
nects bearings rated to carry 1,960 Ibs. at 3,600 R.P.M. 


No 








ENORMOUS 


GRINDING CAPACITY 





@ No Pregrinding Necessary ® Grinds Cool 


@Low Moisture Loss 


e Easy to Install 


This tough, powerful W-W Grinder takes on the big jobs and delivers fast, 
uniform grinding (including pulverizing) without slugging or clogging. Can be 
adapted to hard, bulky, wet, green, stringy or high grease content material. 


Built for service the W-W Grinder is easy to install and line up with motor, 


easy to attach separators or any type feeding device. Opening in side to 
mount auger. Available with or without blower; feed opening up to 18” x 24”; 


HEAVY 
DUTY 
MODEL 
18-0-24 


meets volume demands using only 50 to 
75 HP. 


Let us know what you have to grind— 
there is a W-W model to grind it! W-W 
builds grinders larger than model shown 
and smaller ones down to 5 H.P. 


W-W GRINDER CORP. 


Dept. 307 WICHITA, KANSAS 





The National Provisioner—December 7, 1946 








New York selection, last sold at 40c 
for natives and 35c for brands. 


Chicago city calfskins are nominal 
on a per pound basis around 42@46c for 
10/15 lb. and 37@4l1c for 8/10 lb. Last 
reported trading by collectors on New 
York selection included 5-7’s at $3.70, 
7-9’s $5.70, 9-12’s $7.60, 12/17 kips 
$8.50, and 17 lb. up $9.10. Chicago city 
kipskins are nominal around 32@33c 
on a per pound basis. 

Country calfskins are quoted around 
32@35c for 10/15 lb. and 28@3l1c for 
8/10 lb.; country kips around 28@30c 
nominal. 

Local packers at late mid-week sold 
a total of 25,000 regular slunks at 
steady price of $3.00; an intimation 
that $3.10 would be paid later found 
the market sold up. Hairless slunks are 
salable at steady price of $1.25. 


SHEEPSKINS.—The market has been 
comparatively quiet so far this week on 
packer shearlings. Offerings have been 
limited, in a seasonal way, but demand 
from mouton buyers has lagged and 
shows no present signs of improvement. 
Uncertainty over delivery of skins be- 
cause of the freight embargo scheduled 
to go into effect late this week because 
of the coal strike has hindered trading 
in all markets this week. No. 1 packer 
shearlings are quoted nominally around 
$2.80@3.00; lower grades are out of 
the picture at this season, with last sales 
of No. 2’s at $2.25 and No. 3’s $1.25. 
Pickled skins are usually quoted $20.00 
@22.00 per doz. packer production sheep 





WEEK'S CLOSING MARKETS 





and lambskins; inside figure bid locally, 
with top asked, although various other 
prices are heard throughout the trade. 
Two Iowa packers are scheduled to sell 
packer wool lamb pelts late this week; 
market nominally around $4.00@4.25 
per cwt. liveweight basis, based on 
wool yield and value of slats. 


N. Y. HIDE FUTURES 


MONDAY, DECEMBER 2, 1946 








So n High Low Close 
June 24.01 22.40 22.25n 
Sept. 22.50 22.30 21.70n 
Dec. 21.95 21.50 21.50 
Closing 1.65 to 2.00 lower: sales, 30 lots. 
TUESDAY, DECEMBER 3, 1946 
June ........22.00b 22.85 22.53 22.85 
PE. casenon 21.45b 22.05 21.99 22.03 
Dee. ........21.008 21.76 21.75 21.75 
Closing 25 to 60 higher; sales, 36 lots. 
WEDNESDAY, DECEMBER 4, 1946 
eee ee 23.10 23.70 23.10 23.60b 
PS. scan 22.00 22.85 22.00 22.70b 
We: eteeeeen ° ° 22.35b 
Closing 67 to 75 ; higher: salen. 17 lots. 
THURSDAY, DECEMBER 5, 1946 
June ........23.00b 23.50 23.50 23.31b 
PR «cstned 22.10 22.10 22.10 22.46b 
ts: 2ecenken ° 22.21 





Closing 24 to 29 lower; ited 3 bite 


FRIDAY, DECEMBER 6, 1946 





June 22.50b 23.40 23.20 
Sept. . has 22.35 
DOC. ccccccccdcaee 22.25 22.05 22.05b 


Closing 11 to 16 lower; sales, 12 lots. 





NEVERFAIL 


ae 
taste-tempting 
HAM 
FLAVOR 


SPre-Scasoning 
3"“DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 


NEVERFAIL gives you. For extra goodness, 


“The Man Who Knows“ 





“The Man You Know” 


NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . 


. because it pre- 


seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . 
moist but never soggy. Write today for com- 
plete information. 


. . and a texture that’s 


H. J. MAYER & SONS CO., INC. 


6819 S$ 


ismememe| H J Mayer 





Ashland Ave 
& Sons Co 


Chicago 36, III 


Limited, Windsor 


On nanan: 


The 


a 


FRIDAY'S CLOSING 


Provisions 


The trade on meats as the week closed 
was somewhat uneven with some quota. 
tions holding firm and others a shade 
easier again. Some 10/20 green skinned 
hams moved at 46c; 4/10 picnics were 
neglected, and fat backs were slow. 
Bellies appeared a shade firmer and the 
long, sharp decline in lard was tem. 
porarily halted. There was a fair move. 
ment of this item at 24c in 50-lb. car. 
tons. 


Cottonseed Oil 


Dec., 27.00b; Jan., 27.00b; Mar 
26.00b; May, 25.00b, 26.00ax; July, 
24.00b, 24.72ax; Sept., 22.50ax; Oct, 
20.00ax; Nov., 20.00ax. No sales. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week e nded Previous Cor. week, 

Dec. 5, '46 Week 1945 
Hvy. nat. strs @: 29 @2 @15% 
Hvy. Tex. strs. a2 @27 @li 
Hvy. butt 

brnd’d strs... @27 @27 al4y 
Hvy. Col. strs.. @26% Ga2b% @i4 
Ex-light Tex. 

Sk. 0be 200 @27 @Q@27 @l5 
Brnd'd cows.... @27 @27 ald 
Hvy. nat. cows. @28 a2s @liy 
Lt. nat. cows. @28 @2s8 aly 
Nat. bulls .... a2 @22 @l 
Brnd'd bulls... @19% @2l @ll 
Calfskins ..... 45 @5idn 45 @5in 234027 
Kips, nat. @i0 a4 an 
Kips, brnd’ d. @35 a@35 @li% 
Slunks, reg.... a@3.00 @3.00 @i.W 
Slunks, hris.... @1.25 @1.25 @ii 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...22 @24 22 @24 als 
Brnd'd all-wts.21 @23 21 @23 ai 
Nat. bulls ..... @ij @ii ll @lly 
Brnd'd bulls... @i6 @ai6 10 @l0% 
| Calfskins .....i a46 41 @itin 20443 
Kips, nat. ....é a33 32 @ 34n @is 
Slunks, reg....2.00@2.25 2.00@2 @i.0 
Slunks, hris.. @1.00 @i. “00 ass 








All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Pen, GOR. .sc0d 20 @21 20 @21 144%@15 
livy. cows. @21 20 @2il 144%4@15 
Dele ..... @21 20 @2i @i5 
Extremes @21 20 @2l @li 
Bulls .,..... @15% 15 @16 10 @i0% 
Calfskins @: 35 32 @34 16 @i8 
Kipskins ...... 230 28 @30 alé 





6 
Horsehides ..11. “OGL 50 11.00@12.00 6.50@8.0 


All country hides and skins quoted on flat trim 
med basis. 


SHEEPSKINS 
Pkr. shearlgs. .2.80@ . 00 @3.00 2.10@3.0 
Dry pelts......26 @2 26 @27 24 @, 


KINDS OF LIVESTOCK KILLED 


Oct., Sept., Oct., 
1946 1946 195 
Per- Per- Per 
cent cent cent 
Cattle— 
DE cadeisecsakoaaeen 38.8 38.3 37.6 
SE eee 2.9 9.8 1.2 
ee eae 44.8 47.1 47.1 
Cows and heifers...... 57.7 56.9 58.3 
Bulls and stags....... { 3.5 4.8 Me 
Canners and cutter.....19.3 17.0 18. 
Hogs— 
Oe ee eee 10.4 23.6 Hy 
Barrows and gilts.....89.1 74.6 33.0 
Stags and boars....... .5 1.6 4 
Sheep and lambs— 
Lambs and yrigs....... 66.8 76.4 ae 
Bie aS .33.2 23.6 28. 
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"17 HOURS ON THE ROAD...LOAD OF MEAT 
HELD AT 38 DEGREES ALL THE WAY” 


Daver's reports like this are no novelty 
to the Werner Transportation Co. of Min- 
neapolis. Werner uses Thermo King Me- 
chanical Refrigeration Units exclusively to 
properly refrigerate the many tons of per- 
ishables they haul daily in the Twin Cities 
-Chicago area. 


Weight, size, ease of installation, auto- 
matic operation, dependability . . . all these 
factors were considered by Werner before 

er ides they selected Thermo King as standard 
equipment on all their reefers. 


Thermo King requires no connection to 
the tractor. Powered by an air-cooled gas 
engine and controlled by a thermostat, 
Thermo King keeps the interior of truck or 
trailer at an even low temperature regard- 
less of climate or temperature changes. 


MORE 
PAYLOAD 


e 
Many features of Thermo King engineer- 


. NO 

ing and design are exclusive and patented. aye ICE BARRELS 
For fast, dependable, complete automatic ab 

transport refrigeration, investigate Thermo Complete “lestery-pucinged” . 

King. Write today for complete details. systems weigh es litle os EASY TO 


yencmuel INSTALL 


U. S. THERMO CONTROL CO. 


PIONEER MANUFACTURERS OF TRANSPORT REFRIGERATION SYSTEMS 
44 SOUTH TWELFTH STREET * MINNEAPOLIS 4, MINNESOTA 
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Rath Livestock Show 


(Continued from page 19.) 


erable attention from packer represen- 
tatives at the show was a hybrid hog. 
Favorable yields were shown for most 
primal cuts and several items were far 
ahead of comparable yields from a most 
desirable type of carcass of a purebred 
strain. The dressing chart for the hy- 
brid hog compared with a desirable 
regular market hog is shown on this 
page. 


Farmer's 


Desirable Hybrid 
Live weight .........225 260 
Carcass weight ..... 157 176 
Dressing %......... 69.8 67.7 
Live Cares. Live Cares 
Wet. Wet. Wet Wet 
Skinned ham.......... 13.7 19.6 12.7 18.7 
ED wcevccdvsccscnse 6.8 9.7 5.6 8.3 
Boston butt........... 4.6 6.6 4.3 6.3 
BD ccpacesccocccavec 9.0 12.9 11.0 16.3 
Lean trimmings....... 2.9 4.1 2.5 3.7 
% Lean cuts........37.0 52.9 36.1 53.3 
Sq. cut belly........ 10.2 14.6 11.0 6.2 
DT SE cccccscecce Ga 4.1 1.3 1.9 
eee 6.6 9.5 7.0 10.3 
DE 026 6sctsenececeene 2. 4.2 2.8 4.1 
Fat trimmings........ 4.6 6.6 6.1 9.0 
% Fat cuts......... 17.0 24.4 17.2 25.3 
Serr ce 8.1 3.4 5.2 
69.8 100.0 67.7 100.0 
Body length, in....... 30% 30% 
Ham length, in....... 14% 15% 
Fat thickness, in..... 1.66 1.79 


At the sale following the show fat 
steers sold at an average price of 
$41.10 per cwt., while hogs averaged 


EDUCATIONAL EXHIBITS 


Photo at left shows part of crowd hearing 

discussion on desirable and udesirable car- 

casses. Picture at left shows steer carcasses 
used in demonstration. 


$37 and lambs $86.45. A large number 
of the animals were not sold and were 
consigned to the Chicago International. 
The grand champion steer, shown by 
Don Greiman, Garner, Ia., was moved 
to the Chicago show. The champion 
hog, a Berkshire, from Hi-View farm, 
Eagle Grove, Ia., sold to Rath at $2.20 
per lb., while the champion Southdown 
lamb, shown by Gordon Pettis, Kasota, 
Minn., brought $2.70 per lb. 


NEW SOUTHEASTERN REPORT 
COVERS CATTLE MARKETS 


Reflecting the increased importance 
of the cattle industry in the South, the 
Department of Agriculture has an- 
nounced it will establish a daily market 
news service covering eight major pack- 
ing plants in the states of Georgia, Ala- 
bama and Florida. The reports will 
cover the number of livestock arriving 
at eight plants, plus daily market con- 
ditions and trends. Henry Larson is in 
charge of the local USDA market news 
oifice which is at Thomasville, Ga. 





KENNETT-MURRAY 
Livestock Bu ying Service 


THE KEY TO 
SATISFACTION 


\ 
\ 
’ 
\ 
- 
—- 


Detroit,Mich. Cincmnati,O. Dayton.0. Omaha, Neb. 
Indianapolis, Id. La Fayette,Ind. Louisville, Ky. 


Nashville,Tenn Sioux City, la. Montgomery, Ala ff | 





LIVESTOCK AT 67 MARKETS 


Receipts in October, 1946, local kill, 
shipments, as reported by the Office of 


Production & Marketing Administra- 
tion. 
CATTLE 
Loval Ship- 
Receipts slaughter ments 
ne et ee 2,708,150 798,774 1,924,306 
Oct., 1945 .......2,825,968 1,170,830 1,620,005 
5-yr. Oct. av.....2,322,904 1,012,342 1,288,356 
CALVES 
Oct., 1946 ....... 941,770 474,516 458,898 
es BOD cacccnc 989,710 591,459 382,579 
5S-yr. Oct. av..... 848,425 485.692 358,787 
HOGS 
eee 2,263,659 1,472,652 778,070 
> ae 1,468,586 1,002,207 456,758 
5-yr. Oct. av.....2,543,663 1,841,016 695,780 
SHEEP AND LAMBS 

Oct., 1946 .......38,656,324 1,261,834 2,435,027 
Oct., 1945 .... 3,640,306 1,358,379 2,314,252 
S-yr. Oct. av.....3,593,789 1.449.981 2,166,688 


ALASKA SEEKING MEAT 


Officials of Alaska have been nego- 
tiating with packing plants and prices 
board representatives in Canada for 
purchases of produce for shipment to 
Alaska as an emergency measure to 
ease desperate shortages there. Alaska 
has been cut off from sea-shipped food 
for two months because of the maritime 
strike on the United States west coast. 














Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 

















West Fargo, ND. 


ie 


a al 


LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn. 


Billings, Mont 
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\WESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on December 5, 
1946, reported by Office of Production & Marketing Administra- 
tion: 
ag — Chicago Nat. Stk. Yds. Omaha 
pARROWS AND GILTS 
Good and Choice: 


Kans. City St. Paul 





23.50-23.75 


21.00-23.00 21.25-24.00 23.00-23.50 23.25-23.75 22.25-22.75 


sows: 

Good and Choice 
270-300 Ibs. 
300-330 Ibs... . 
330-360 Ibs 
360-400 Ibs. 
Good : 

400-450 Ibs... 
450-550 Ibs 
Medium: 
250-550 Ibs 


21.75 only 
21.75 only 
21.75 only 
21.75 only 


23.00 only 
23.00 only 
23.00 only 
23.00 only 


22.00 only 
2.00 only 
22.00 only 
2.00 only 





21.75 only 23.00 only 
21.75 only 22.75-23.00 


22.00 only 
22.00 only 





. 19.00-21.00 21.00-21.75 22.50-23.00 


22.50-22.75 22.00-22.25 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 
700- 900 Ibs..... 29.00-35.00 
900-1100 Ibs. . 81.00-36.00 28.00-3 28.00-35.00 27.50-33.00 
1100-1300 Ibs..... 32.00-36.50 29.00- £ 29.00-35.00 28.00-33.50 
1300-1500 Ibs..... 2.00-36.50 29.00-32.50 30.00-35.00 28.50-33.50 


26.50-31.00 25.50-32.00 26.50-32.50 25.50-31.00 
ui 26. 00- 31. 00 
2.00 





STEERS, Good: 
700- 900 Ibs... . 
900-1100 Ibs..... 
1100-1300 Ibs... . 
1300-1500 lbs. . 


24.00-29.00 20.00-26.50 
24.50-30.00 21.00-28.00 
25.00-32.00 22.00-29.00 3 TE ' 

25 5.00-32.00 22.00-29.00 20 ‘00- 30. ‘00 22.00-28.50 20. 00- 00 


STEERS, Medium 


700-1100 Ibs . 14.50-24.50 15.0 0-21 1.00 14.50-20.00 11.50-21.75 14.00-20.00 
1100-1300 Ibs..... 15.50-25.00 16.00-22.00 16.50-21.00 18.50-22. 14.00-20.00 
STEERS, Common: 

700-1100 Ibs..... 12.50-15.50 12.50-16.00 11.50-15.00 13.50-16.50 11.00-14.00 


HEIFERS, Choice: 
600- 800 Ibs... 


25.00-30.00 25.00-30.00 24.50-28.50 23.50-29.00 23.50-28.00 
800-1000 Ibs. . 


27.00-32.00 26.00-30.00 25.00-30.00 24.50-30.00 23.50-28.00 


HEIFERS, Good 


600- 800 Ibs..... 20.00-25.00 19.00-25.00 18.50-24.50 18.00-24.00 18.00-23.50 
800-1000 Ibs..... 21.00-27.00 19.50-26.00 19.00-25.00 18.50-24.50 18.00-23.50 


HEIFERS, Medium: 


500- 900 Ibs..... 13.50-21.00 14.00-19.50 13.00-18.50 13.25-18.50 13.50-18.00 
HEIFERS, Common: 

500- 900 Ibs..... 11.00-13.50 11.50-14.00 10.50-13.00 11.00-13.25 10.50-13.50 
COWS, All Weights: 

Good sheewe 16.00-18.50 15.50-17.50 14.25-17.75 14.50-17.00 

Medium Javneee 13.50-16.00 13.00-15.50 12.00-14.25 12.75-1 

Cut. & com...... 10.50-13.50 10.50-13.00 10.25-12.00 

Canner ......... 9.50-10.50 9.00-10.50  9.00-10.25 


BULLS (Yigs. Excl.), All Weights: 
Beef, good...... 16.50-17.50 16.00-17.25 15.00-16.00 
Sausage, good... 14.50-16.50 + 50-16.00 14.50-15.00 


Sausage, medium. 12.00-14.50 12.75-14.50 12.00-14.50 
— cut. & 





TE éntcsences 10.00-12.00 50-12.75 9.50-12.00 10.00-12.50 9.00-12.50 
VEALERS: 

Good & choice... 16.00-23.00 17.00-27.00 15.00-16.50 16.00-19.00 16.00-21.00 
Com. & med..... 9.00-16.00 11.00-17.00 10.00-15.00 10.00-16.00 9.00-16.00 
_ seeepen 7.00- 9.00 8.00-11.00 8.50-10.00 7.50-10.00 6.00- 9.00 


CALVES 


Good & choice... 13.00-15.00 15.00-18.00 14.00-16.50 15.00- 
Com. & med 9.00-13.00 11.00-15.00 9.50-14.00 1 
_ ai - §8.00- 9.00 8.00-11.00 8.50- 9.50 - 


18.50 14.00-16.00 
-15.00 9.00-14.00 
10.00 6.00- 9.00 
SLAUGHTER LAMBS AND SHEEP: 

LAMBS: 





Good & choice... 24.25-24.65 23.50- 50 23.00-23.85 23.50-24.50 23.25-24.00 
Medium & good 


° 

24 

18.00-23.75 19.00-23.00 17.00-22.50 19.50-23.00 16.¢ 00- 23.00 
18.00 


Common ....... 14.00-17.00 13.00- 13.00-16.00 16.00-19.25 12.50-15.75 
Good & choice 8.00- 8.50 7.50- 8.00 7.75- 8.25 7.75- 8.25 7.50- 8.25 
Common & med.. 6.50- 7.75 6.00- 7.25 6.25- 7.50 6.50- 7.50 5.50- 7.25 


Quotations on wooled stock based 


on animals of current seasonal market 
Weights and wool growth. Those 


No. 2 pelts, on shorn stock on animals with No. 1 and 
Quotations on sl » 
Medium and e slaughter lambs and yearlings of Good and Choice and of 


represent - & ee grades, and on ewes of Good and Choice grades, as combined, 


raging within the top half he G he half of th 
Medium grades sealoalively, e top half of the Good and the top half o e 
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in name... 


high grade in fact! 








ON THE SIOUX CITY MARKET 


ERICKSON & POTTS 
ORDER BUYING Phone: 82440 











Long Distance 518 - 
@ HOGS ON ORDERS 
@ WE SELL STOCK PIGS 
@ NO ORDER TOO SMALL OR TOO LARGE 
@ WE SERVE PACKERS EVERYWHERE 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 


Phone - Bridge 6261 











SouTHEASTERN Live Stock Orper Buvers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JA CKSON 6492-1835 











For 
| any Pa C2013) 41 Oe roe 


Sewice aud Deseudability 


CATTLE ORDER BUYERS 


SE RontD Guen nh @ Aum non’ 2:\ 
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STEDMAN 
2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANAAGE 
ond other 
a UU a Ay 















Grind cracklings, 

tankage, bones, etc- 
to desired fineness in one op- 
eration. Cut grinding costs, 
insure morc uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 











Superior Packing Co. 
Quality 


Price Service 








Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 





















WE BUY & SELL 
ALL MEATS 
and PROVISIONS 


FOR EXPORT 


WIRE YOUR OFFERS COLLECT 


ARTHUR HARRIS 


Established 1926 


11 Broadway, New York, 4, N. Y. « BO « 9-3238 
Cable ARTHARRIS Ref: Dun & Bradstreet 


Me 


(| 00 000 





HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL » PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 

















Boston, Mass. A. L. Thomas 
Washington, D. C. 
F. C. Rogers Co. 
Philadelphia, Pa. 
— 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended Nov. 30, 1946. 





CATTLE 
Week Cor. 
ended Prev. week, 
Nov. 30 week 
Chicago? ..... 15,647 21,812 
Kansas City... 22,304 31,507 
Omaha® ...... 21,012 24,191 
East St. Louis. 3° 17,254 


St. Joseph... 
Sioux City 


15,308 
10,635 


Wichita* ..... 4,469 
Philadelphia .. 5,104 
Indianapolis .. 3,041 
New York & 

Jersey City. 9,325 


Okla. City*.. 











Cincinnati . 4,27. 
ee OS: 
Be, POM. ccoce 13,851 
Milwaukee 5,135 

rere 136,769 192,986 177,957 

*Cattle and calves. 

HOGS 
Chicago --- 99,986 
Kansas City... 47,949 
Omaha ....... 55,117 
East St. Louis? 70,534 
St. Joseph . 33,005 
Sioux City.... 34,956 
Wichita ...... 1,771 
Philadelphia .. 13,204 
Indianapolis .. 25,499 
New York & 

Jersey City.. 38,943 53,706 
Okla. City.. 13,154 14,625 
Cincinnati .... 13.345 16,922 
Denver .... 17,069 19,930 
St. Paul... 30,242 39,647 
Milwaukee ; 7,680 

WOO. scene 497,774 640,454 653.5 





‘Includes National Stock Yards, E 
St. Louis, Ill, and St. Louis, Mo. 


SHEEP 
Chicagot 9,858 
Kansas City 17,019 
Omaha .. 19,333 
East St. Louis. 4,366 
St. Joseph... 8,989 
Sioux City.. 14,878 
Wichita ... 819 
Philadelphia 2.504 
Indianapolis . 663 


New York & 


Jersey City.. : 53,869 51,610 


Okla. City.. 1,155 1,454 5,744 
Cincinnati 440 557 589 
Denver 8.893 10,132 
St. Paul 15,310 17,626 
Milwaukee ea 1,380 





Total .. .136,265 200,778 


*Not including directs 


197,647 


NEW YORK LIVESTOCK 
Livestock prices at Jersey 
City, December 2, 1946: 


CATTLE: 


Eee $25.00@ 27.00 
Cows, Med, ..cccscces 13.50@15.00 
CONG, GHB. scvsssesec 12.00@ 13.00 
Cows, can. & cut...... 8.004 11.00 
Bulls 12.00@15.50 


CALVES 
Vealers, gd. to ch. 
Vealers, med. to com. . 
Calves, gd. to ch. 
Calves, cull ° 


$26.00@ 28.00 
22.00@25.00 
17.00@ 20.00 

8.00@ 12.00 





HOGS 
Gd. & ch Nom 
LAMBS 
Gd. & ch . $24.004 26.00 


Receipts of salable live- 
stock at Jersey City and 41st 


St.. New York Market for 
week ended November 30, 
1946: 
Cattle Calves Hogs* Sheep 

Salable .. 325 1,034 180 371 
Total (inel 

directs) ..4,497 8,181 16,355 29.393 
l’revious week 

Salable .. 879 2,037 361 764 


Total (incl 
directs) .5,700 12,270 24,139 42,955 
*Including hogs at 31st street 
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CORN BELT DIRECT 
TRADING 


Reported by Office of Produc 


F ti 
Marketing Administration =a 


Des Moines, Ia., Dee, 4 
At the 10 concentration yards 
and 11 packing plants jp 
Iowa and Minnesota, hogs 
were mostly 50 to 75¢ lower. 
Hogs, good to choice 

160-180 Ib 

180-240 Ib. 


240-330 Ib. 
300-360 1b 





Sows 
270-330 Ib. . 
400-550 Ib. 





=2.25@22.7 
21.75@ 22. 

Receipts of hogs at Cor 
Belt markets for the week 


ended Dec. 4, were as fol. 
lows: 

This Same day 

week last wk, 
Peer 48,000 56,000 
ss pea ...70,000 34.500 
Dec. 1 . .54,000 28909 
Dec 4 . 40,800 45,500 
Dec. 3 43.000 49,000 
ae. @ caases . 50,200 Holiday 


RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar. 
kets for the week ending No- 
vember 30, were reported to 
be as follows: 


AT 20 MARKETS, 








WEEK 

ENDED: Cattle Hogs Sheep 
Nov. 30.....274,000 437,000 222.000 
Nov. 23.....408,000 580,000 284,000 
1945 720,000 263,000 
1944 682,000 412,000 
1943 902,000 416,000 
AT 11 MARKETS, 

WEEK ENDED Hogs 
Nov. 30 .. .343,000 
Se Seer rrr . 471,000 
a ansseencess 612,000 
DT eecceredteeesaees O8S,000 
ae «econsoes 761,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
Nov. 30.....191,000 300,000 164,000 
Nov. 23.....276,000 412.000 203,000 
1945 34,000 540,000 175,000 
1944 231, 509,000 319,000 
1943 209,000 683,000 294,000 


LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during October, 
1946, bought at stockyards 
and direct, as reported by 
USDA. 


Oct., Sept., Oet., 
1946 1946 1945 
Per Per Per- 
cent cent cent 
Cattle— 
Stockyards 72 63.8 76.5 
Other ° 27.6 36.2 : 
Calves 
Stockyards ...67.3 59.8 64.0 
Orr 40.2 36.0 
Hogs 
Stockyards ...35.6 43.9 35.8 
GHGT cccccce 64.4 36 64.2 
Sheep and lambs 
Stockyards 59.5 57.7 62.4 
Other ee 42.3 37.6 
1946 
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Ss 
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reported to 





Hogs Sheep 
37,000 222.000 
30,000 284,000 
0,000 263.000 
$2,000 412,000 
12,000 416,000 
Hogs 
343,000 
12) 
88, 
761,000 
logs Sheep 
0.000 164,000 
2.000 203,000 
10,000 175,000 
19.000 319,000 
3,000 294.000 


SUPPLY 
:S 





livestock 
October, 
stockyards 
eported by 
Sept.,  Oet., 
1946-1985 
Per Per- 
cent cent 
63.8 76.5 
36.2 2.4 
59.8 64.0 
40.2 36.0 


57.7 62.4 
23 37.6 
er 7, 1946 





PACKERS’ 
PURCHASES 


purchase of livestock by packers 
t principal centers for the week end 
saturday, November 30, 1946, as 





morted to THE NATIONAL PRO 
VISIONER 
CHICAGO 
our. 2.239 hogs: Swift, 1,076 
vege: Wilson, 1.444 hogs: Western, 43 
hogs Agar, 4,971 hogs: Shippers, 
-945 hogs; Others, 18,201 hogs. 
otal: 15,647 cattle; 2.622 calves; 


45,219 hogs: 9,858 sheep 


KANSAS CITY 











Cattle Calves Hogs Sheep 
4,177 944 1,766 
{rmour ; 44 ‘ 
Cudahy = 697 891 
swift 1,679 4,778 
Wilson 502 1,050 
Campbell ae 
r.s.P ; F . = = 
Others 130 2.861 1,025 
Total 3.952 11.346 13,517 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 5, 757 3,750 4,535 
Cudahy 3.974 2,153 3,373 
swift 5.246 2.885 5,770 
Wilson 2,019 2,318 ° 
Independent . 1,668 
(thers ° 6,263 
Cattle and calves Eagle, 27; 
Greater Omaha, 57: Hoffman, 53 
Rothschild, 439; Roth, 114; Kingan, 
318: Merchants, 3 
Total: 18,209 cattle and calves; 


19.087 hogs and 13,678 sheep. 


E. 8ST. LOUIS 















Cattle Calves Hogs Sheep 
Armour 3,279 1,765 4,463 1,740 
swift 3,874 2,551 4,597 2,161 
Hunter 1,440 2.140 195 
Krey 1,495 
Heil . 1.317 
Laclede 1,201 
Sieloff . ° . 720 oe 
ithers 3.839 122 2,787 270 
shippers 6,057 1,277 6,790 344 
Total ...18,489 5,715 25,510 4,710 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy 3,121 160 7,319 5,212 
Armour 3,143 66 6,267 5,819 
Swift 1,895 117 4,312 3,315 
Others 318 2 2 ese 
Shippers 6,994 42 6,966 1,405 
Total 15,471 385 24,866 15,751 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 38.557 395 7,121 4,032 
Armour . 2,904 701 5,545 1,696 
Others .... 2,924 eee 
Total 9,385 050 5,728 
Not including 1,126 cattle, 84 
alves, 19.886 hogs and 3,261 sheep 
bought direct 
WICHITA 
Cattle Calves Hogs Sheep 
‘udahy 998 687 580 819 
Guggen- 
heim ° 24 
Dunn- 
Ostertag 74 ve 31 
Dold ... 87 i 126 ems 
Sunflower ‘ 34 eee 
Others 2,462 643 421 
Total... 3,645 687 2.414 1,240 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .-. 3,166 1,156 705 531 
Wilson ... 2,116 1,354 704 503 
Others 2 ° 480 
Total ... 5,614 2,510 1,889 1,034 
Not including 1,066 cattle, 467 
calves, 11,265 hogs and 121 sheep 
bought direct. 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... . 419 
Kahn's ... 1 sp soa 
orey . a 
Meyer .... . 
Schlachter 133 12 a 
Sehroth 116 2,943 
National .. 268 aie lise Sas 
Others. 2 3u2 585 4,626 48 
Total . 2,909 a 597 17,351 : 467 


Not including 1,933 cattle and 2.25% 
hogs bought direct. 





FORT WORTH 




















Cattle Calves Hogs Sheep 
Armour . 2,185 3, 1,153 6,417 
Swift ..... 1,918 4,355 1,359 6,466 
Blue 
Bonnet 5 31 
MEY cccce 30 
Rosenthal 258 ae 
Total . 5,308 8,315 2,512 12.883 
DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,073 » 1,860 
Swift soe Be ; i 
Cudahy ... 747 932 
Others .... 1,666 506 
Total ... 4,571 703 8,637 6,195 
ST. PAUL 
Cattle Hogs Sheep 
Armour ... 3,669 9,892 2,877 
Bartusch 400 —_ ess 
Cudahy 902 2.058 
Rifkin 551 
Superior 1,663 7 
Swift 4.133 4,205 20.350 (0.375 
Others .... 3,982 1,629 
Total ...15,300 11,128 30,242 15,310 


TOTAL PACKER PURCHASES 


Week Cor 

ended Prev. week, 

Nov. 30 week 1945 
Cattle 136,471 195,830 183,843 
SD 2s0dene 194,100 261,731 338,602 
Sheep -100,371 127,174 140,808 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 











Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 

Nov. 29.. 4,805 988 16,693 
Nov. 30 1,382 614 
Dec. 2...10,839 1,413 
Dec. 3... 9,924 1,620 
Dee. 4...11,000 1,200 
Dec. 5... 6,500 1,000 15,000 
*Week 

so far.38,262 5,112 30,181 
Wk. ago.30,843 53.108 18,025 
1945 ....38,100 4,537 82,838 34,483 
1944 ....40,477 6,516 108,179 44,702 
*Week 

*Including 1,987 cattle, 296 calves 


38,536 hogs and 8,186 sheep direct to 
packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 

Nov. 29.. 2,106 89 1,844 
Nov. 30.. 685 94 D4 
Dec. 2... 3,896 374 3,494 
Dec. 3... 4,504 266 979 
Dec. 4... 5,000 200 =1,000 
Dec. 5... 3,000 300 1,000 
Wk. 

so far.16,400 1,140 6,473 
Wk. ago.12,669 717 5,347 
1945 ....17,436 1,467 11,016 
1944 ....14,641 696 5,478 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi 
cago packers and shippers week ended 


Thursday, Dec. 4, 1946: 
Week ended Prev. 
Dec. 4 week 
Packers’ purch ....41,912 28,410 
Shippers’ purch.... 8,371 9,109 
ORES  caeccedsiad 50,283 37,519 


SOUTHERN 
LIVESTOCK KILL 


Livestock slaughtered in 
packing plants and abattoirs 
during October, 1946, in Ala- 
bama, Florida and Georgia 
amounted to: 


Oct., 
1946 
2 ee . 66,576 
0 45,496 
SD ecepariukeeockanaedl 66,979 
BED zaxeenessxeeas 1,138 580 
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STANGARD 
re arface 


COLD PLATES 


For Maximum 


Refrigerating Efficiency 


THE STANGARD-DICKERSON 


CORPORATION 


46-76 Oliver Street * Newark 5, 


N. J. 
STANGARD KNOWS REFRIGERATION 


Copyright 1945 by The Stangard Dickerson C fol g elelaeiilela) 
pytig y g 











Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











CANNING MACHINERY 


FRUITS~- VEGETABLES: FISH-Erc. 


CMYUKA NG EQUIPMEDR 


A.K.ROBINS & CO.INC. 


wRiTre 


BALTIMORE,.MD. 


FOR CATALOGUE 














THEE. KAHN’SSONSCoO. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—Herbert Ohl, 441 W, 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 
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ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS +» BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 





ELINS | 














» ESSKA 


QUALITY. 





BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 


e VEGETABLE OlLe 


==—=THE WM. SCHLUDERBERG -T. J. KURDLE CO.——= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


HMOND, VA, 


WASHINGION,D.C. RIC 
> ~~ 92 NORTH 17th ST. 


458. 11th St, S. W 


* 


ROANOKE, VA. 
317 E. Ave. 

















WILLIAM J. KAUFMAN 
or quaury BEEF e LAMB e VEAL 


OF QUALITY 
Straight or mixed carlots; ship L. C. L. to wholesalers and retailers by 
refrigerated truck, any amount, reasonable rates. 
KOS lamb, veal, or beef on request. Custom slaughtering on re- 
quest. Overnight delivery to New York, Boston, Philadelphia. 

U. S. GOVERNMENT INSPECTION 


PLANT & OFFICE: Rochester, N.Y. Address all mail to P. O. Box 305 








WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y- 











Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 














MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Production & Market 
Administration.) {ng 


WESTERN DRESSED MEATS 
New York Phila. 





Bosto; 
STEERS, carcass Week ending Nov. 30, 1946... 10,229 1,460 13m 
Week previous ....... Savas 6,791 2,129 1991 
Same week year ago..... ne 4,806 2,162 7’ 
COWS, carcass Week ending Nov. 30, 1946... 5,220 2.295 
Week previous ............ . 4,446 2 
Same week year ago........... 5,988 2,411 w 
BULLS, carcass Week ending Nov. 30, 1946. 402 1 1 
Week PEOVICRS ...cccccscccces 169 2 16 
Same week year ago........ 517 23 143 
VEAL, carcass Week ending Nov. 30, 1946 24,945 1,630 1,008 
Week PROvVieGs ccccscccccccccs 11,934 1,567 low 
Same week year ago........... 10,701 1,318 6 

LAMB, carcass Week ending Nov. 30, 1946... 50,886 8,206 12: 
TOG BOOUHED ccccccccscces 30,988 8,248 16,57 
Same week year ago........ 26,749 6,525 9.19 
MUTTON, carcass Week ending Nov. 30, 1946 5,720 1,064 Tw 
Week previous ..... oes ee 5,601 1,205 rr 
Same week year ago 10,967 1,605 2.7% 
PORK CUTS, Ibs Week ending Nov. 30, 1946...2,803,574 828,739 314.99) 
Week previous ............... 1,812,319 1,080,047 322.99 
Same week year ago....... . 1,236,366 750,663 207.7% 


BEEF CUTS, Ibs. Week ending Nov. 30, 1946 486,371 
Te EE cccncvenceees 296,174 
Same week year ago........... 445,772 


LOCAL SLAUGHTERS 





CATTLE, head Week ending Nov. 30, 186 7,151 2,557 
Week SBCVEGUS .cccccccsccce 9 5.104 
Same week year ago......... . 13,506 3,391 
CALVES, head Week ending Nov. 30, 1946. 9,085 1,812 
Ts GUD 6.0:20ccecccosess 10,834 1,952 
Same week year ago....... 7,990 1,900 
HOGS, head Week ending Nov. 30, 1946.. 38,979 13,204 
Week previous ........... pace 53,706 12,530 
Same week year ago......... , 53,246 13,160 
SHEEP, head Week ending Nov. 30, 1946 31,978 2.564 
Week PUOVITES ccccccccccsesecs 53,959 5,295 
Same week year ago........... 51,610 3,312 


Country dressed product at New York totaled 3,989 veal, 2 hogs and & 
lambs. Previous week, 4,711 veal, 2 hogs and 133 lambs in addition to that 
shown above. 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at 32 centers during the week ended 
November 30 was down sharply from a week earlier due to 
the Thanksgiving holiday. Totals for all classes were smaller 
than both a week earlier and a year ago. Hog kill of a year 
ago was over the 1,000,000 mark as heavy selling of spring 
farrowed pigs got under way. 





NORTH ATLANTIC Cattle Calves Hogs 
New York, Newark, Jersey City.... 7,151 9.085 38,943 31,978 
Baltimore, Philadelphia ........... 4,417 977 23,806 1,682 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 11,941 5,208 
CO, BN « on 0teeocdevcrcacese 26,709 27,911 
St. Paul-Wis. Group'.......... se 20,18 
ee) fC Sea eee 17,333 8,86 
DE UE eb eonnéesnersscceseunces 604 14,878 
DE Ait dteee hebeetaeadetetne'ebes 19,025 19,38 
PMD sc icebabannedceendeke-obs 22,304 17,018 
BE OP Os Be cctecesscccccoans 15,893 30,0 
II isin ccsnssaccccesscess 7,560 ; 
SOUTH CENTRAL WEST"........... 31,603 28,080 
ROCKY MOUNTAIN® ...........s000. 7,003 9,88 
POO oc carnnessasaneciessscoeves 14,915 26,687 
EN nab uccwddsvecessecatntecscees 216,549 5 242,100 
cc 8 eee 274,995 129,767 1,084,017 334,706 
DOCH MAE POM. cccciccccccevesessss 240,860 132,411 1,021,619 32733 


‘Includes St. Paul, S. St. Paul, Newport, Minn., and Madison, Milwaukee 
Green Bay, Wis. Includes St. Louis National Stockyards, EB. St. Louis, I, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mass 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert La, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, 6 
‘Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth. 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 























Porteiage 


PORK PRODUCTS—SINCE 1876 


The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 























SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tit 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla.: 





Cattle Calves Hogs 
i NN ON DD si crreadiasdiccwnsedendacars 3,159 1,689 16,88 
eee rr 4,311 2,697 19,0 
Se GOD | 00 00:00:50 605308 558easecssecderconwend 4,606 8,771 10,18 
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—CLASSIFIED ADVERTISING— 


or box number as 8 words. Headline 75¢ extra, Listing ad- 
a Se Displayed : $7.50 per inch. 10% 





CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





Experienced Packinghouse 
Executive 


ll plant operations, live stock purchas- 

practical, oes Piirection. Well rounded general ex- 
ence. Located west. Desirous of locating mid- 
or or east. Top references. W-321, THE NA- 
TONAL PROVISIONER, 407 8S. Dearborn St., 


Chicago 5, Il. 





Rendering Plant Manager 
r ly experienced. Can handle large or small 
pe ‘produce top quality products at minimum 
part W340, THE NATIONAL PROVISIONER, 
wi $. Dearborn St., Chicago 5, Ill 





HIGHLY TRAINED SALESMAN: Long experience 
handling quality line smoked meats, sausage, etc. 


wishes to contact several small pork packers desir- 
ing to sell in the New York market. Excellent 
references. Can assure complete satisfaction. 


W341, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St.. Chicago 5, Ill 


Eastern manufacturer planning to expand present 
facilities, seeks the services of a fully qualified 
superintendent to take charge of quality control 
in sausage, curing, and smoking departments. Must 
also have practical knowledge of meat canning. 
Please give all details, experience, former employ- 
ment, and salary desired. W-347, THE NA- 
TIONAL PROVISIONER, 740 Lexington Ave., New 
York 22, N. Y¥. 








WANTED: Food technologist. chemist and labora- 
tory control man for meat canning plant on west 
coast. Give full particulars, experience. salary ex- 
pected. W-325, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Il. 








Tallow and hide man wanted by brokerage firm to 
headquarter in Chicago. Write giving background 
and salary expected. W-345, THE NATIONAL 
ee 407 S. Dearborn St., Chicago 5, 
Til. 





EQUIPMENT FOR SALE 








Experienced pork packinghouse executive with over 
3) years’ service, practical all plant operations, 
lire hog purchasing, office management and di- 
rected sales both domestic and_ foreign, desires 
position with progressive firm. W-342, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago 5, I 





WANTED: Position as livestock buyer. 25 years’ 
experience buying at auctions and in country. 
Available by Jan. 1. W-343, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
Il 





HELP WANTED 





Beef Department Manager 


With wide experience with Chicago retail trade 
and with thorough knowledge of all phases of beef 
business, to manage beef sales and small stock 
through packer salesmen, for large independent 
packer. Write in detail giving experience, salary 
and references. W-349, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Master mechanic and engineer. Engi- 
neer thoroughly familiar with refrigeration, steam, 
electrical and mechanical maintenance, edible and 
inedible departments. Man with all around ex- 
perience. State age, past experience in detail, 
family status, salary required. Good opportunity 
for right man with progressive packing compan 
in central Ohio. W-311, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





SAUSAGE MAKER wanted. Must be experienced 
and capable of taking full charge of manufacture 
of full line of sausage, loaves and smoked meats. 
200,000 pounds weekly. Exceptional opportunity 
in modern midwest plant. Give full details of 
experience and salary expected. Write to Box 
W-329, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago 5, Ill. 





WANTED: Manager for new independent B.A.I. 
inspected packing plant in Texas. Must have thor- 
ough knowledge of all plant operations and know 
cost accounting. State salary expected and give 
references. Person employed must be ready to as- 
sume duties Feb. 15. W-344, THE NATIONAL 
FROVISIONER, 407 8S. Dearborn St., Chicago 5, 





WANTED: Peddler truck sales supervisor. Must 
have thorough knowledge of peddler truck sales 
and ability to build strong organization. Fine 
equipment and reputable products to work with. 
Write giving complete details of past history and 
salary expected. W-332, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Il. 





Large independent eastern processor wants man to 
take complete charge of meat canning. Good oppor- 
tunity for right man. Write full particulars in- 
cluding age, experience, other qualifications, and 
salary expected. W-348, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Tl. 








WANTED: Meat salesman. Man who has had ex- 
Perience in general packing house slling, also 
with knowledge or sales supervision. Write giving 
complete details of past history and earnings ex- 
pected. W-331, THE NATIONAL PROVISIONER. 
407 8. Dearborn St., Chicago 5, Ill. 





WANTED: Experienced sausage maker by Mich- 
‘gan kosher plant. Must be familiar with all oper- 
— and capable of producing top quality salami, 
ners and bologna. State experience and salary 
vine in letter. W-333, THE NATIONAL PRO- 
IONER, 407 S. Dearborn St., Chicago 5, Til. 
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Meat Packers—Attention 


FOR SALE: 1-500 gal. Dopp cast-iron jacketed 
kettle; 1-100 gal. Groen stainless steel jacketed 
kettle; 1-Brecht 1000 Ib. meat mixer; 1-BOSS 600 
Ib. wet tankage dryer; 1-Buffalo 43B seven-knife 
silent cutter; 1-Hottmann #9 cutter and mixer. 
Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 
Consolidated Products Co. Inc. 14-19 Park Row 
New York City 7, N.Y. 





YOR SALE: Double cabinet Jourdan process cooker 
with 42%” door opening, 36” deep, 8’3” high, com- 
plete with 4 stations of stick rest angles, inclid- 
ing motor and pump. To hang 42” sausage sticks. 
$400.00 f.0.b. Mobile, Alabama. John Morrell & 
Co., Ottumwa, Iowa. 


PLANTS FOR SALE 


For immediate sale—established packing plant 
fully equipped for killing, curing, sausage making 
and rendering. Acreage and large livestock pens 
included. Located in Colorado. FS-326, THE NA- 
——a 407 S. Dearborn St., Chi- 
cago 5, > 











FOR SALE: Meat packing plant in northern Cali- 
fornia. Approved for federal and state inspecticn. 
Capacity 10 cattle or 50 small stock per hour. 
This is going business established and profitably 
operated for over 50 years. New plant built in 
1941. Write FS-350, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





FOR SALE: Veal and lamb slaughter house. One 
of the nicer little slaughter houses in Detroit, 
everything in A-1 shape. Can handle 300 calves 
and lambs per day. FS-336, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


PLANTS WANTED 


WANTED TO BUY: Packing company. Complete 
slaughtering facilities and processing. Prefer mid- 
west or east. Must be large operation. Victor Weil 
Realty, 120 8. La Salle St., Chicago 3, Ill. 


MISCELLANEOUS 














Wholesalers—Jobbers 
Serving the New York area... here is 
a fine specialty item. Italian sausage— 
sweet and hot—liberal quantities avail- 
able, priced right. 

EATWELL PROVISION CO. 
500 East 156th St. 
Bronx, New York 55, N. Y. 


We Are Carload Buyers 
of mixed cars of pork, pork products, 
cold cuts, lard and canned meats. Wire 
or write your offerings. 


MARTIN PACKING COMPANY 
127-139 Belmont Ave., Newark 3, N. J. 








FOR SALE: 30 fattened steers. Litt’s Farm, 





R.F.D. Catskill, N. Y. Phone 866-F-134. 


1946 





WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 

hinery an quip offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices quoted F.O.B. shipping points, 
subject to prior sale. 


Write for Our Weekly Bulletins. 





Rendering and Lard Equipment 


1—HYDRAULIC PRESS, approx. 400 ton, 

16” piston, vert. triple acting pump, 

7% HP motor, rebuilt, all parts new 

except frame and pump, 24” channel. .$2750.00 
1—HYDRAULIC PRESS, Velvet, 225 ton, 

quick acting, made by Packers Ma- 

GI on n.08005000020060000506800008 4 2000.00 
2—EXPELLERS, Anderson #1, belt 

driven, side drive, no tempering appa- 

POCUB, CRED 2. ccccccccccccscccsvccess 1700.00 
WO—LARD TIERCES, (1) carload, double 

headed, not re-coppered—ea., $3.80; re- ra 

Coppered, CCR 2... cccccccccssesccess 4.25 
1—FROZEN MEAT SLICER, NEW, cap., 

6000 to 10,000Z% per hr., complete less 

15-25 HP, 1200 RPM motor............ 1675.00 

GRINDERS, NEW, 3 HP, 3 ph. silent 

chain drive, 1000 per br., 32 head, 

on pedestal, large alum. tray, delivery n 

45 to GO Gays, CR... .rccccccccccecseces 485.00 


Curing—Smokehouse Specialties 


2—BACON FORMING PRESSES, Tobin, 
with 7% HP, 3 ph. totally enclosed 
motors. Handle bacon 16”x7” up to 24” 
long x 9%”; very good cond., ea....... 1100.00 
TRACKING, 1500’, NEW, %”x2%”", 


Gen’l. Packinghouse and Misc. 


BEEF SHROUDS, NEW, immediate de- 

livery, 90”x40”", 22250 cloth, ea........ 1.05 
1—HOIST, NEW, Robbins & Myers, model 

20Z, 10002, stationary, 20’ lift, 32’ per 


min., immediate delivery.............- 352.00 
10—HOPPER DUMP WAGONS, 36”x18"x 

27”, all steel construction, not gal., ea., 15.00 

BARRELS, (3) carloads, mill run 

GREK, GRO occcccccccccssecscccceceses 1.55 


3—BOILERS, NEW, Oil Fired, pa 
type, complete with trimmings, con- 
trols, oil burners, stacks, return sys- 
COME, GRe ccccccccccccsescosecesecscoes 1800.00 
DIESEL PLANT, (3) Diesel engines, 
(1) 55 HP, (2) 110 HP, model 47 Fair- 
banks-Morse, generator, pump, meters, 
stacks, regulators, heat interchanger 
system, water softener, panel boards, 
full specifications on request.......... 11,000.00 





Refrigeration 


19—WALK-IN FREEZERS, pre-fabricated, 
9’x12'10"x7'6", 3 HP, 3 phase AC elec- 
trie refrigeration units. Knock down 
construction, easily installed, 544” spun 
glass insulation, metal interior & ex- 
terior, floor racks, lighting, doors, hard- 


ware, original crates, ea............+.. 2300.00 
24'x12'10"x7’6"”, without refrigeration 
WEED, GHEE csc cccvcnccccesecesssoeer . 2300.00 


Refrigeration units available. 
1—AMMONIA COMPRESSOR, 5x5 York, 
excellent condition ........... ‘ 1 


Scales and Kettles 


1—SCALE, Toledo, 38-1731 FE, 10,000 

cap., 2000x2 dial, built-in platform.... 1000.00 
2—SCALES, Toledo, 38-1731 FE, 2000x2. 

dial, built-in, PrintWeigh tr. bm., ea.. 1000.00 
10—SCALES, Toledo, 21-0851 bench, 200% 

cap., 125x%e dial, 16%x18% plat., 50x 

Yo tr. bm., 50x10 cap. beam, ea...... 280.00 
1—SCALE, Fairbanks, 11693-G-19, 25,0002 

cap., 2000x523 dial, 8’x@’ plat., 1000x5z 


tare beam, 1000x1000 cap. beam........ 725.00 
12—KETTLES, 8.J., 6 gal. iron, 100% 
pressure, suitable for lard............ 100.00 


KETTLES, 8.J., NEW, Legion all stain- 
less inside, 407 press., tested at 852 
with covers, on legs, % jacketed, del'y 
45 to 60 days. 60 gal.—$225.00; 40 gal. 
—$175.00; 30 gal.—$145.00; 20 gal.— 


$135.00. 
2—KETTLES, 8.J., NEW, 80 gal., Groen, 
stainless inside, painted outside, ea.... 225.00 


Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
ae of surplus and idle equipment are 
solic i 


BARLIANT AND COMPANY 


BROKERS - SALES AGENTS 
ADELPHI BLDG. e 7070 N. CLARK ST. 
CHICAGO 26 ee SHELDRAKE 3313 


SPECIALISTS 


t and New Pack 
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( tome are two specific reasons 
why you should select Montgom- 
ery Elevators for your plant. First, 
you will find that initial cost is generally lower. 
Second, you will find — as scores of other Packers 
have found — that Montgomery Elevators will 
provide greater operating efficiency. Only Mont- 
gomery offers you this two-fold economy. 


Best proof of Montgomery Elevator performance 
is our continuously growing list of customers in 
the packing industry and the fact that our first 
customer, way back in 1913, is still one of our best. 
We have made over 200 installations for this one 
customer, one of the world’s leading packing com- 
panies, during this 30 year period. 


If you are planning a specific project, Montgomery 
Elevator Company invites you to take advantage 
of the wealth of experience gained in meeting the 
exact requirements of scores of Packers. Write 
Dept. N-21. 


MONTGOMERY 
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